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PREFACE. 

i my first little effort met with such a gratifying 
deception, I have ventured again to publish Khana 
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PREFACE. 

As my first little eifort met with such a gratifying 
reception, I have ventured again to publish Khana 
Kitab. New recipes have been added to the second 
edition, and much useful information, including the 
Poona and Calcutta markets price lists, etc. Each 
recipe has been tried and found successful, either by 
myself or friends, by whom many have been contri¬ 
buted. So Khana Kitab goes again on to the 
market with the desire of being useful and making 
new friends, while retaining the old ones. 


Constance E. Gordon. 
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Let the bread on 5'our table be as delicious 
and wholesome as the home-inade bread of 
old England. You can do this by making 
your cook use “Paisley Flour” as raising 
ingredient for your bread, cakes, etc. “ Paisley 
Flour ” makes light, dainty and digestible 
loaves. Chota Hazri, Tiffin and Teatime will 
have a new delight for you. 

“Paisley Flour” makes home-baking easy, 
and home-baking does away with the possibility 
of impurities and unwholesome ingredients. 

Paisley Flour 

JK The SURE raising powder, 

is used, mixed dry, i part to 8 of ordinarj’ flour. 

Made by Brown & Poison, and sold in tins containing useful 
recipes for bread and dainty cakes. Write itaw for the ** Brown & 
Poison’’ book of 73recipe.s, gratis and post free, from Mackenzie, 
Lyoll & Ca.f Lyon’s Range, Calcutta. 




MENUS. 


BREAKFASTS AND TIFFIN 
BREAKFASTS. 

In the following Menus the idea is to suggest a variety 
of dishes. They can, of course, be used sparingly and 
not in the profusion here set out. Recipes marked 
with an asterisk will be found at the end of the book. 

BREAKFASTS. 

I 

Surmai Soused. 

Lamb Chops Grilled. 

Cold Meat Minced. 

Eggs Cooked in a Plate.'" 

Jam and Fruit. 

II 

Pomfret Boiled, with Parsley Sauce. 
Beef-steak Grilled. 

Eggs and Bacon. 

Jam and Fruit. 

N.B.—^WTien the particular fish specified is unobtain¬ 
able in any district, reference should be made to the 
Bazaar Lists for a suitable alternative. 
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III 

Porridge. 

IMullet Grilled. 
Kidneys with Eggs.‘^ 
Pressed Beef. Lamb’s Fry. 
Jam and Fruit. 


IV 

Steak of Salmon Grilled* 
Country Captain. 

Cold Lamb and Mint Sauce. 
Scrambled Eggs on Toast. 
Jam and Fruit. 


V 

Prawn Cutlets. 

Russian Steak,* 

Cold Pigeon Pie. Poached Eggs. 
Jam and Fruit. 

VI 

Soles Fried. 

Calves’ Liver and Bacon sprinkled with 
Chopped Parsley. 

Cold Fowl. Sardine Curry. 

Jam and Fruit. 



3 


VII 

Lady Fish. 

Ox-tongue Cold. Mutton Haricot. 
Eggs Scrambled with Chopped Onion. 
Jam and Fruit. 

VIII 

Dressed Crabs. 

Grilled Ham. Devilled Kidneys. 
Poached Eggs and Water-cress. 
Jam and Fruit. 


IX 

Lobsters, Cucumber Salad. 
Beef-steak and Mushrooms or Tomatoes. 
Cold Duck. 

Eggs and Kidneys with Gravy.* 

Jam and Fruit. 


X 

Hilsa Fried 

Tomato Hash.* Cold Hump. 
Egg Curry. 

Jam and Fruit. 


B 1 
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TIFFIN BREAKFASTS. 

XI 

Caviare a la d’Auteuil.* 

Scotch Broth. 

Smoked Pomfret. 

Fore-quarter of Lamb and Karachi Potatoes. 
Mint Sauce and French Salad.* 

Cold Game Pie. 

Oyster Curry. 

Apricot Custard.* 

Cheese and Pulled Bread.* 

Coffee and Dessert. 

XII 

Fresh Oysters, Brown Bread and Butter. 
Clear Mulligatawny Soup. 

Boiled Salmon with Anchovy Sauce. 
Roast Duckling. 

Chipped Potatoes. 

Salt Tongue and Cut Ham. 

Cold Pressed Beef and French Salad. 
Snipe on Toast. 

Apple Tart and Cream. 

Cheese and Biscuits. 

Dessert. 

Prunes in Cherry Brandy.* 

Coffee and Liqueur* 
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TIFFINS. 

I 

Tomato Soup. 
Fish Cake. 
Porter-house Steak. 
Cold Boiled Hump. 
Salad. 

Sheep’s Head Curry. 
Tomato Chutney."^' 
Date Roll.«- 
Cheese and Biscuits. 
Shallots. 


II 

Gravy Soup. 
Lobster Ma5’'onnaise. 
Kidneys, German Fashion. 
Cold Game Pie. 
Salad. 

Plantain Fritters. 
Cheese and Toast. 
Fruit. 
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III 

Potato Soup. 
Soused Surmai. 
Potato Chops. 
Beef-steak Pudding.^ 
Cold Meat. 

Salad and Pickles. 
Jam Roll. 

Cheese and Dry Toast. 
Fruit. 


IV 


Clear. Soup. 

Boiled Pomfret. Brain a la St. James.* 
Fillet of Beef a la Carlton.* Dressed Peas. 
Fairy Pudding. 

Cream Cheese and Pulled Bread. 


Y 

Scotch Broth. 

Pomfret with Shrimp Sauce. 
Fried Chicken.* Devilled Bones.* 
Cold Pressed Beef. 

Salad and Pickles. 

Jam Omelette. 

Cheese and Biscuits. 

Fruit. 



VI 

Clear Soup. 

Salmon Mayonnaise. 
Sweet-bread a la Savoy. 

Lamb Saute'.* 
Potatoes. Peas Jugged.* 
Cheese Omelette. 
Greengages in Cream.* 
Cheese, Celery, and Biscuits. 


VII 

Clear Soup. 

Polled Pomfret. 

Grilled Lamb Chops with Potato. 
Guinea Fowl k la Francaise.* 
Omelette with Herbs. 
Damson Tart with Cream. 
Cheese and Biscuits. Fruit. 


VIII 

Vegetable Puree. 

American Chowder.* 

French Beef-steak and Potato Chips. 
Calfs Head Soused. Salad and Cucumber. 
Indian Cora. Haricot Beans Dressed.* 
Banana Souffle. * 

Cheese, Radishes, and Biscuits. 
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IX 

Pea Soup. 

Fillet of Fish. 

Grilled Undercut of Beef with Tomatoes. 
Turkey a la Vienne.^' Potato Duchesse.*' 
Pine-apple Jelly. 

Cheese and Biscuits. Fruit. 

X 

Soup. 

Puree of Chicken. 

Bechamel of Fish.^ 

Grilled Mutton Chops with Potatoes (Mashed 
k ITtalienne).^ 

Cold Turkey en Aspic. 

Cold Meat. Pickles and Salad. 

Jam Puffs. 

Cheese and Biscuits. Stewed Fruit. 

XI 

Onion Soup. 

Salmon Boiled. 

Sheep's Tongue Glazed."^ 

Potato Pie with Mushrooms.^"' 

Cold Ham and Salt Tongue. Salad and Pickles, 
Devilled Bones.* 

Omelette k la Londres.* 

Cheese and Biscuits. Fruit, 
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XII 

Fish, Eggs,* and Olives. 
Ox-tail Soup. 

Salmon Steak Dressed in Red Wine. 
Salmi of Young Plump Chicken. 
Foie Gras. 

Baron of Lamb. 

Green Peas and Potatoes Mashed. 
Roast Tender Duckling. 
French Salad.* 

Asparagus Iced. 

Petits Pois Dressed.* 
Compote of Fruit. 

Puffed Pastry. 

Cheese and Biscuits. Dessert. 
Strawberry Ice.* 

Coffee and Liqueurs. 
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DINNER MENUS. 

I 

Almond Soup. 

Fish en Aspic. 

Cutlets a la Russe.^' 

Roast Fowl. Spinach Patties. 
Nesselrode Pudding,^' 
Cheese and Biscuits. 
Dessert. Peaches in Brandy.^- 
Coffee. 


II 

Clear Soup with Macaroni. 

Fillet of Pomfret with Herbs. 
Chicken a la Pendennis.^ 
Quarter of Lamb. 

Green Peas. Mashed Potatoes. 
Baked Cauliflower. 

Orange Jelly.^ 

Cheese and Biscuits. Dessert. Coffee. 
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111 

Soup Julienne. 

Boiled Salmon with Sauce Tartare.* 

Grilled Mutton Cutlets. Mashed Potatoes. 
Roast Ducks. 

Potato Chips. Green Peas Jugged. French Salad.*' 
Italian Eggs. 

Greengages with Cream.* 

Cheese and Biscuits. Dessert. Coffee, . 

IV 

Clear Soup. 

Boiled Surmai with Shrimp Sauce. 

Lamb Cutlets with Asparagus.* 

Roast Fowl. Potatoes. French Beans. 
Bhendi Toast. 

Apple Tart and Custard. 

Cheese and Biscuits. Dessert. Coffee. 

V 

Clear Soup with Vermicelli. 

Salmon Baked with Tomatoes. 

Young Brinjals Stuffed. 

Shoulder of Mutton. Potatoes Sautd. Green Peas.* 
French Salad,* 

Snipe on Toast. Zambaglione.* 

Cheese and Rusks. Dessert. Coffee. 
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VI 

Celery Soup. 

Salmon Fried with Tartar Sauce. 

Chicken a la Nene.'^‘ 

Fillet of Beef Larded. Cauliflower. Potatoes. 
Asparagus Iced. Prune Pudding.'* 
Cheese Straws.* Dessert. Coffee. 

VII 

Sardines. 

Clear Soup with Poached Eggs. 

Pomfret en Aspic. 

Mutton Cutlets. 

Braised Fowl. Turnip Purde. Potatoes. 
Mushroom Toast. 

Gateau Marie. 

Cheese and Pulled Bread. Dessert. Coffee. 
VIII 

Olives and Salted Almonds. 

Clear Giblet Soup. 

Boiled Pomfret with Sauce. 

Chicken Quenelles. Macedoine de Legumes.* 
Ribs of Beef Marinaded.* 

Potatoes Mashed k ITtalienne.* French Beans. 
Croutes k la Gymkhana.* 

Banana Charlotte.* 

Cheese and Bath Olivers, Dessert. Coffee. 
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IX 

Croutes k la d’Auteuil.* 

Clear Mock Turtle Soup. 
Pomfret en Aspic. 

Beef Olives. 

Roast Guinea Fowl with Watercress. 
Potato Chips. French Salad.'"* 
Cheese SoufHe. 

Prune Jelly.* 

Cheese, Fancy Butter,* and Biscuits. 
Dessert. 

Russian Toffee.* 

Coffee. 


X 

Olives, Oysters, with Brown Bread and Butter, 
Clear Soup with Asparagus Tips. 
Pomfret Mayonnaise. 

Partridge k la Raja.* 

Saddle of Mutton. 

Potato Duchesse.* Green Peas Jugged.* 
Asparagus Iced. 

Fruit k la Chantilly.* 

Cheese, Biscuits, and Fancy Butter, 

. Dessert. 

Baked Pears.* 

Coffee. 
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XI 

Olives. 

Clear Snipe Soup. 

Pomfret Rolled and Fried. 

Veal Scallops h la Londres.''^ 

Roast Beef. 

Potatoes, Baked under the Joint. Tinned Brussels 
Sprouts. 

Boned Quails Rolled,^ with Sauce Tartare.* 

Sir Watkin*s Pudding.*^'* 

Cheese and Biscuits. 

Dessert. 

Walnut Nougat.* Prepared Chestnuts. 
Preserved Ginger. 

Coffee. 

xri 

Caviare, Fancy Butters,* and Devilled Walnuts.* 
Clear Soup. 

Salmon Mayonnaise. 

Grilled Fillets of Beef with French Beans. 

Roast Turkey Stujfifed with Veal.* 

Foie Gras en Aspic. 

Plum Pudding.* 

Violet Ice.* 

Cream Cheese and Rolls. 

Dessert. 

Prunes in Cherry Brandy.* 

Coffee. 
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XIII 

Salted Almonds.'^ 

Clear Ox-tail Soup. 

Soles Fried in Oil. 

Chicken k la Abbe. 

Roast Beef. 

Spinach Toast. 

Bananas au Gratin.''’ 
Cheese. Biscuits. 

Dessert. Coffee. 

XIV 

Tomato Croiites.’”* 

Mock Turtle Soup, Clear. 
Pomfret en Aspic. 

Lamb Cutlets k la Pont Royal. 
Vol-au-Vent of Chicken. 

Roast Sirloin of Beef. 
Potatoes. Jugged Peas.^ 
Snipe on Toast. 

Iced Asparagus. 

Tipsy Pudding. Strawberry Ice.^ 
Cheese and Biscuits. 

Dessert and Coffee. 
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VEGETARIAN DINNER MENUS. 
I, 

Asparagus Soup. 

Lentil Rissoles. 

Carrot Pudding. 

Macaroni and Tomatoes.*' 
Prune Jelly.* 

Dessert. Coffee. 

II 

Green Pea Soup. 

Haricot Beans and Onion Sauce. 
Vegetable Pie.* 

Cheese Toast. 

Apricot Custard.* 

Dessert. Cofifee. 

III 

ISIacaroni Soup. 

Force-meat Fritters. 

Vegetable Curry. 

Potato Pie and Fried Cabbage. 
Banana au Gratin.* 

Cheese and Biscuits. 

Dessert. Coffee. 

IV - 

Maize Meal Porridge. 

Savoury Macaroni.* 

Jugged Peas.* 

Young Briiijals Stufifed with Vegetables. 
Dai Curry. 

Cheese Fondue. 

Greengages in Cream.* 

Dessert. Coffee. 
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SPECIAL MENUS. 


BREAKFAST AT HOME. 


Porridge sprinkled with Horlick’s Malted Milk (dry). 
Boiled Fish. 

Bacon and Eggs. 

Marmalade. 


TIFFIN IN THE JUNGLE. 

Scotch Broth (tinned). 

Fried Salmon (tinned). 

Cold Hump (tinned). 

Pickles. 

Horlick’s Malted Milk, Hot or Cold. 
Cheese and Biscuits, 

Fruit. 


DINNER IN CAMP, 

Sardines. 

Hare Soup (from tinned Hare). 

Roast Chicken. 

Mushroom Toast, 

Cr^me Caramel. 

Dessert. 

Coffee, with Horlick’s Malted Milk added as cream. 


Horlick’s Malted Milk is a great acquisition when 
travelling, as it requires no cooking. Stir briskly in water 
and it is ready for use; can be taken hot, cold, or even 
dry. A drink of Horlick*s Malted Milk is not only very 
refreshing, but affords sustenance and is very helpful in 
preventing fatigue. 


\.T& face jj^age 16. 



A dvertisements. 


16 ^ 



IjEMCO was essentially Invented 
for countries having hot climates 
like India, where it is difficult to 
obtain and keep fresh beef. 

I/EMCO gets over the meat difficulty. It keeps fresh 
for any time in the hottest climate, whereas ordinary 
fiuid-beefs are often unreliable. Another great advan¬ 
tage is that owing to its high concentration a little 
lyemco goes such a long way. 

beef-te;as, nourishing soups, delicious 

BEEF-JELLIES, savoury custards, and all kinds of 
light dishes can he made in a few minutes witii Lemco, 
It is entirely free from fat, and never nauseates as 
ordinary beef-teas so often do. 

PERFECT PURITY ABSOLUTELY GUARANTEED. 

LEMCO (Founded . 1S65}, Thames House, London, E.C. 

Ta face j^age 17O 
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DINNER MENUS FOR DYSPEPTICS. 

Mr. Gladstone’s Formula :—32 chews to 
every mouthful. • 

I 

Clear Soup, six spoonfuls. 

Parsley Sauce. 

Boiled Fish. (Must be fresh and light.) 
Half Fowl Grilled. French Salad.* 

Very Thin Crisp Toast. 

Rice Pudding. 

II 

Soup. 

Boiled Fish. 

Sweet-bread h. la Savoy.*' 

Spinach. 

Calfs Foot Jelly, Flavoured. 


Ill 

Clear Ox-tail Soup. 

Boiled Fish with Melted Butter. 

Boiled Chops with Boiled Rice. 
Vanilla Souffle. 

A Morsel of Cheese with Half a Bath Oliver. 

0 
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IV 

Julienne Soup. 

Boiled Fish. 

Brains a la St. James.'^ 
Boiled Rice. 

Brown Custard. 

Toast. 

V 

Clear Soup. 

Raw Oysters. 

Lightly Grilled Chops. 
Chipped Potatoes. 
Blancmange. 

A Morsel of Cheese and I'oast. 



BAZAAR LISTS FOR A DAY, 

With Menus for Two, Four and Six Persons. 
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BAZAAR FOR TWO PERSONS FOR A 
DAY, WITH MENUS. 

It is always better to get the Bacon and Cheese 
yourself from some reliable English shop. The wood 
mentioned is quite sufficient for the day for all the 
heating of water needed for cooking, baths, etc. 


Rs, As. Pies. 


Fish (two nice-sized Pomfrets, 3 as. 


each) ..... 
Soup Meat (will make 4 plates of good 

0 

6 

0 

Soup) ..... 

0 

2 

6 

Potatoes (for tiffin dinner) 

0 

I 

0 

French Beans (enough for tiffin for 2). 

0 

0 

9 

Green Peas (for dinner) . 

0 

0 

9 

9 Eggs. . . . . 

0 

3 

6 

Onions (for the day’s cooking) . 

0 

0 

3 

Kidney ..... 

0 

I 

3 

2 nice large Lettuces 

0 

I 

0 

I lb. Under-cut (Beef-steak) 

0 

4 

0 

Half Fowl. 

0 

6 

6 

Vegetables and Green Stuff for cooking 

0 

I 

0 

Tomatoes 

0 

0 

6 

Plantains for Fritters . 

0 

0 

3 

Firewood ..... 

0 

4 

0 

I lb. Flour (makes 2 or 3 puddings) . 

0 

I 

6 

Total, Rs. 

2 

2 

9 


Milk, I seer (| seer in the morning and i seer at 
night), sufficient to mix your custard and for your 
tea. I Loaf of Bread, i 02. Butter daily. 
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BREAKFAST. 

Pomfret Boiled, Parsley Sauce. 

Eggs and Kidney.*' 

Cold Meat (from last night’s dinner). 
Toast, Jam, Bread and Butter. 

Tea. Cocoa or Coffee. 

Fruits. 

TIFFIN. 

Tomato Soup. 

Devilled Bones (from yesterday’s cold joint). 
Grilled Beef-steak. 

Potato Chips. French Beans. 

French Salad.* 

Plantain Fritters. 

Cheese, Bath Oliver Biscuits. 

DINNER. 

Clear Soup. 

Soused Pomfret. 

Mince Mould (from yesterday’s cold meat). 
Braised Fowl.'* 

French Salad.* Potato Sautd.* 
Brown Custard. 

Cheese Toast. 
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BAZAAR AND MENUS FOR 
FOUR PERSONS. 


Rs. As. Pies. 


Pomfrets, 3 . 

. 0 

9 

0 

Soup Meat (a sliin of beef) 

0 

3 

0 

2 lb. Mutton Chops . 

. 0 

5 

0 

I dozen Eggs . 

. 0 

6 

0 

Curry StuiF . ' . 

. 0 

I 

0 

2 Ox-tails 

0 

4 

0 

Chicken 

. 0 

5 

0 

Celery .... 

. 0 

I 

6 

Rice .... 

. 0 

I 

0 

Green Stuffs . 

. 0 

0 

9 

3 lb. Shoulder of Mutton . 

. 0 

9 

0 

6 Snipe .... 

. 0 

6 

0 

Potatoes 

. 0 

I 

6 

I lb. Beef-steak 

. 0 

3 

0 

Green Peas 

. 0 

2 

6 

Salad .... 

. 0 

2 

0 

Cabbage 

. 0 

2 

0 

Firewood 

. 0 

4 

0 

Paprie . . 

, 0 

0 

9 


Total, Rs. 430 
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BREAKFAST. 

Pomfrets, Smoked. 
Grilled Chops with Chip Potatoes. 
Scrambled Eggs on Toast. 
Cold Meat. 

Jam and Fruit. 

TIFFIN. 

Thick Soup. 

Stewed Ox-tail. 

Potatoes and Cabbage. 

Chicken Curry. 

Cold Meat and Salad. 

Rice Pudding. 

Cheese, Celery and Coffee. 

DINNER. 

Clear Celery Soup. 

Beef Olives. 

Roast Shoulder of Mutton. 
Green Peas. Potatoes Mashed. 
Snipe on Toast. 
Blancmange and Apricots. 
Cheese, Biscuits, Pulled Bread. 
Dessert. Coffee. 
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BAZAAR ANI> IMENUS FOR 


SIX PERSONS. 

Rs. As. 3Mes. 


I Salmon .... 

o 

lO 

o 

Prawns ..... 

o 

2 

6 

Half Fowl .... 

o 

6 

6 

lb. Under-cut 

o 

6 

o 

I doz. Plantains 

o 

I 

6 

I doz. Eggs .... 

o 

6 

o 

Soup Meat .... 

o 

6 

0 

3 Pigeons .... 

o 

15 

0 

I lb. Beef-steak 

o 

3 

o 

Curry Stulf and Rice 

o 

2 

o 

Potatoes . . . 

o 

2 

o 

Vegetables and Onions 

o 

4 

o 

Green Stuff for cooking, etc. 

o 

I 

o 

Firewood .... 

o 

4 

9 

4 lb. Sirloin of Beef. 

o 

12 

o 

4 Lettuces, Salad 

o 

2 

o 

Ingredients for Cabinet Pudding. 

o 

2 

o 

Peaches for Stewing. 

o 

2 

6 

Cucumber 

o 

O 

9 

Total, Rs. 

5 

9 

6 
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B.REAKFAST. 

Grilled Chicken. 

Marinaded Steak. 

Prawn Curry. 

Cold Ham and Boiled Eggs. 

Fruit. Jam. 

TIFFIN. 

Soup. 

Half the Salmon Boiled with Parsley Sauce. 
Pigeon Pie. 

Green Peas. Potatoes Mashed. 

Cold Meat (from yesterday’s joint). 
Salad. Pickles. 

Stewed Peaches and Custard. 

DINNER. 

Cucumber Canapes. 

Clear Soup. 

Salmon Mayonnaise. 

Side Dish (from cold meat). 

Braised Beef. 

Cauliflower. Potatoes. 

Italian Eggs. 

Cabinet Pudding. 

Dessert and Coffee. 
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TIFFIN AND BREAKFAST DISHES.f 

All Blaze.*' Brain Cutlets. 

Breakfast Brawn.*' . — Fritters. 

Bubble and Squeak.* — a la St. James. 

Beef, Cold. Bologna Sausage. 

— Cold Pressed. Calf’s Head. 

— Spiced. — Soused. 

— Corned. — Glace. 

— Cutlets Grilled. Calf s Liver Fried, Sprin- 

— Fillets. kled with Chopped 

— Glace. Parsley. 

Beef Fillet ^ la Carlton.* Calves’ Brains a la 
Beef-steak, Curried. St. James.* 

— Fried with Crumb Chops. 

Onions. Chicken, Roast. 

— Fried with — Grilled. 

Tomatoes. — Fried.* 

— with Oysters. — Boiled. 

— withMush- — Mayonnaise. 

rooms. — Curried. 

— Pie with — Fricassee. 

Kidney. — and Tongue Pie. 

— Pie with — and Ham Pie. 

Oysters. — Sautd. 

— Pudding. Country Captain. 

— Pudding with Cow Heel Stew. 

Kidney. Cucumber, Stuffed. 

Bacon, Fried. Devilled Bones.* 

— Grilled. Poultry. 

— and Eggs. — Game. 

— and Kidneys. Eggs, Various Dishes.* 

t For Curries, see p. 2 S. 



Game Pie.*' 

Guinea Fowl k la 
Fran^aise.* 

Hare Pie. 

Ham, Cold. 

— Steak. 

— and Eggs. 

Hump, Cold. 

— Corned. 

—> Pressed. 

Hot Pot.* 

Heart, Stuffed. 

Irish Stew.* 

Kidneys, Devilled. 
Kidney in Onions.* 

— and Eggs.* 

— German Fashion.* 
— Saute with Potato. 
Lamb Chops, Grilled.* 
— Sautd* 

— and Mint Sauce. 
Lamb’s Fry. 

— Cutlets. 

Liver, Fried. 

— Stewed, 

—- and Bacon, 

Mince Scallops. 

— Fritters. 

—■ Patties. 

— Potato Chops. 

— Pancakes. 

— Rolls. 

Mutton, Cold. 

— Stew with 
Asparagus. 


Mutton Neck Chops 
Grilled. 

— Under Cut of 

Saddle Grilled. 
— Chops with 

Tomatoes. 
Ox-tail Stew. 

Ox Tongue, Cold.* 
Porter-house Steak.* 
Partridge, Roast. 

— Boiled and 

Covered in 
Onions. 

— and Quail Pie. 

Peas tossed in Butter 
with Dice of Fried Ham. 
Pigeon, Roast. 

— Grilled. 

— Salmi. 

— Pie. 

Pork Chops. 

Potato Chops. 

Prawn Curry. 

Sausage.* 

— Rolls. 

Savoury Toasts of all 
kinds.* 

— Omelette. 

Sea Pie.* 

Sheep’s Tongue, Cold. 

— Soused. 

— Glac( 5 . 

Snipe Roast, with Salad. . 

— Pie. 

Spanish Stew.* 
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Spatchcock.'^' 

Sweet-breads. 

— a la Savoy. ^ 
Toad-in-the-Hole. 

Tripe, how to dress.-*' 


Tripe and Onions. 

— Fricassee of.^' 
Veal Cutlets. 

— Scallops. 


CHUTNEYS AND CURRIES. 

How to make Curry. 

How to boil Rice.^ 

How to make Curry Powder."^^ 

How to make Cocoanut Rice.^ 


Beef. 

— Kofta. 

— and Potato. 

— and Tomatoes. 
Brinjal. 

Calfs Head. 
Ceylon.'*' 

Chicken. 

— White. 

— Brown. 
Country Captain.'•*' 
Crab. 

Duck. 

Drum-stick. 

Egg. 

Egg and Dal. 

Fish. 

— Mouli.^' 
Lobster. 

Mixed Vegetable. 


Mutton. 

— Browm. 

— Dal. 

— Kabab.'* 
Oyster. 

Fallow.^ 

Pigeon. 

Prawn. 

— White. 

— Browm. 

— . Cucumber. 
Sardine. 

Shrimp. 

— Cucumber. 
Sheep's Head. 

—- Tongue. 
Veal. 

— and Tomato. 
Vegetable. 


N.B.—Practically anything can be curried, 
selection can safely be left to the cook. 


The 



FRESH CHUTNEYS. 


Tomato.^ 

Cucumber.*’' 

Mint.^ 

Brinjal. 

Tamarind.^ 


Potato.^ 

Cocoanut. 

Mango.*' 

— Sweet. 
Apple. 


COLD MEAT COOKERY. 


There is one thing about the cooking of cold meat 
which should always be remembered and instilled into 
the mind of our kitchen genius, the cook. It is that 
cold meat should never be re-cooked. If it is allowed 
to cook a second time, it becomes hard and uneatable. 
Therefore see that it is warmed thoroughly when used 
the second time. And as cold meat gives no gravy 
or juice, a separate gravy should be prepared for it 
with the trimmings of meat and bones that are cut 
from the pieces in {preparation. Sauces, oil, butter 
and vegetables may be added to taste. 


Broiled Mutton, Tomato 
Sauce. 

Mutton Collops. 

Mutton Haricot. 
Toad-in-the-Hole. 

Potato Pie with Mush¬ 
rooms.* 

Tomato Hash.* 

Russian Steak.* 

Prune Mince.* 

Cold Turkey en Aspic.* 
Turkey k la Vienne.* 


Mince Crodton.* 

Fritters. 

Croquettes. 

Mince. 

Mock Saddle of Mutton.* 
Stuffed Tomatoes.* 
Devilled Bones, Dressed. 
Glac^. 

Patties. 

Cutlets. 

Broiled Beef with Mush¬ 
room Sauce, 
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Broiled Beef with Oyster 
Sauce. 

Bubble and Squeak. 

Fried Salt Beef. 

Fritters. 

Hashed. 


Rissoles. 

Stewed Beef with Celery. 
— with Mush¬ 
rooms. 

Brinjal Patties.^' 
Dormers.*^ 


HORS D’CEUVRES. 


Such things as ham and sausages should be very 
thinly and delicately cut. Preserved fish should be 
carefully wiped free from all tin oil, and re-dressed 
with the finest salad oil. Potted meats should be 
fresh, turned out on to a plate, and prettily moulded. 
Caviare should be turned out and the plate garnished 
with quarters of lime. 


Anchovies in Oil. 

— in Butter.* 

— Plain. 

— Devilled. 
Almonds, Devilled 
— Salted. 

Bombay Ducks. 

Bologna Sausage. 

Cod’s Roes. 

Caviare. 

— k la d’Auteuil.* 
Cucumber Canapes. 
Herrings k la Sardines. 
Ham, Devilled {sold in 
tins). 

Kippered Seer Fish. 

Lax. f 
Ox Tongue. 


Olive Farcis. 

— Plain. 

Oaten Biscuits. 
Oysters, 

Prawns, Devilled. 

— Butter.* 
Pickles. 

Pilchards in Oil 
Potted Meats. 
Radishes. 

Reindeer’s Tongue. 
Tomato Croutes.* 
Tunny Fish. 

Wafer Biscuits. 
Walnuts, Devilled.* 
Sardines. 

Sardines with Onions,* 
Salted Almonds,* 
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SOUPS, 

Hints on making Soup.'^ 
Stocks for — 

Browning for — 


Artichoke. 

Asparagus. 

Carrot. 

Cabbage. 

Clear. 

— Giblet. 

— with Quenelles. 
— Snipe. 

— Fish. 

— Prawn. 

— Macaroni. 

— Asparagus Tips. 
— Mock Turtle. 

— Ox-tail.^' 

— Celery. 

— Lettuce. 
Brunoise. 

Bouillon. 

Fish. 

German. 

Gravy. 

Giblet.-*^ 

Hare Puree 


Hotch Potch. 

Julienne. 

Kidney Pure'e. 

Mock Turtle. 
Mulligatawny Chicken.^* 
— Mutton.-^*' 
Mutton Broth. 

Onion. 

Ox-tail. 

Oyster. 

Potageala Bonne Femme. 
Pea. 

Prawn Puree. 

Pearl Barley. 

Partridge. 

Puree of Chicken. 
Pumpkin. 

Potato. 

Turtle. 

Tomato. 

Vegetable Puree. 
Vermicelli. 

Snipe Puree. 




FRESH FISH 


Becktie, Baked. 

— Boiled. 

— Fried. 

Bombay Ducks, Fried. 
Crabs, Boiled. 

— Dressed in Shell. 
— Salad. 

— Scallops. 

— Curry. 

Cockles, Boiled. 

— Pickled. 

Fish Roe, Fried. 

— Patties. 

— on Toast. 

Ghoall, Fried. 

— Boiled. 

— Moli, 

— Cake. 

Hilsa, Boiled. 

— Baked. 

— Smoked. 

Lady Fish, Fried. 

— Boiled. 

— Rolled. 
Lobster Patties. 

— Cutlets, 

— Mayonnaise. 
Mango Fish (Topsee), 
Mullet, Grilled. , 

— Fried. 


Mullet, Boiled. 

— Smoked. 

— Baked and Stuffed. 
— Baked with To¬ 
matoes. 

" —■ Cold Mayonnaise. 

— Soused. 

Oysters in Shell. 

— to Keep.^ 

— Patties. 

— Devilled.^ 

— Puffs. 

Pomfret, Baked. 

— Boiled. 

— Fried. 

— Smoked. 

— Grilled. 

— Soused. 

— en Aspic. 

— Mayonnaise. 

— Rolled. 

Pufta, Fried. 

Pursa — 

Rphu — 

— Baked. 

— Boiled. 

Surmai, Boiled. 

^— Fried. 

— Grilled. 

— Smoked. 
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Surmai, Baked, with Mint. 
Salmon k la Mode.* 

— Boiled. 

— Fried. 

— Grilled. 

— Aspic. 

— Pie. 

—■ Mayonnaise. 

— with Cucumber. 
Sardines, Fried. 

Sole, Fried. 

— Rolled. 

— Fillets. 

— Grilled. 

— Boiled. 

Fish Pie. 

— Curry. 

— Eggs.* 

— Moli. 

— Fried, with Cream. 

— Macaroni. 

— Cream. 


Fish, Stewed, with Toma¬ 
toes. 

— Mould. 

— Stewed. 

— Aspic. 

— Scalloped. 

— k la Parmesan. 

— Boiled. 

— Baked. 

— Cutlets. 

— Fillets.* [toes. 

— Fillets with Toma- 

— Fricassee. 

— Fritters. 

— Jelly. 

— Kidgree. 

— in papers. 

— Bechamel of.* 

— Smoked. 

— Souffles. 

— Balls. 

— Stewed Eels. 


TINNED FISH. 


Haddock. 

American Chowder,* 
Lobster. 


Indian Prince.* 
Salmon. 

— Baked.* 


D 
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HINTS ON ENTREES. 

A few hints :—The fillet of beef is the undercut of 
the sirloin; all fillets should be cut rather thick to 
retain their flavour. 

The fillet of mutton is that piece which runs down 
the inside of the saddle under the kidneys; it is very 
good for invalids. 

Fowl and Game fillets are made by cutting off the 
whole of the breast meat to the wing joints. 

Rabbit and Hare fillets are found by cutting the 
long strips of meat which run down the back bone 
on either side. 

Veal cutlets should be well larded with bacon. 
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ENTREES. 

BEEF. 

Fillets, Grilled, with French Beans. 
— Fried, with Chip Potatoes. 
— with Anchovy Cream. 

— Stewed, with Mushrooms. 
Beef Olives. 

— Haricot. 


MUTTON. 


Brain with Mushrooms.^ 
Grilled Neck Chops and 
Fillets. 

Fried Neck Chops and 
Fillets. 


Stewed Neck Chops and 
Fillets. 

TrufHed Cutlets. 

Cutlets k la Riisse.^‘ 

— k la Reform. 


CHICKEN. 


Chicken Ca.sserole.* 

— Salad. ^ 

— Mould. 

—- Quenelles.^ 

—- Macedoine de 

Legumes.^ 

— Fillets Chaud- 

froid. 

Minced in Pan¬ 
cakes, 

— Fricassee. 


Chicken a la Nene. 

—• k la Abbey.* 

—- a la Karachi. 

Mayonnaise. 
Patties. 
Croustades. 
Timbales. 
Rissoles. 
Vol-au-Vent. 
Ragout. 
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GAME, TURKEY, PIGEON, RABBIT 
AND HARE, etc. 


Croustades (of Rabbit).^ 
Croquettes. 

Quenelles. 

Rissoles. 

Salmi. 

Vol-au-Vent. 

Ragout. 

Partridge a la Raja.* 

— in Cabbage.* 
— Salmi with 
Claret. 

Jugged Hare.* 

Teal. 


Patties. 

Rabbit Fillet Stewed with 
Marsala. 

Duck Croquettes, Bordil- 
laise Sauce. 

Roast Capon. 

Pigeon Boudins. 

— Grilled. 

— Roast. 

— Cutlets.* 

Wild Duck, Roasted.* 
Ortolan. 


VEAL. 

Scallops a la Londres.* 1 Veal and Ham Patties. 

Cutlets with Spinach. | — Quenelles. 


LAMB. 


Cutlets with Asparagus.* 
— ^ la Pont Royal.* 

Ears Farcis. 

Cutlets with Peas. 


Tongue Glace, 
— Pickled. 
— Soused. 
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ROAST JOINTS. 

With the very poor meat that we get in India it 
will be found sometimes a change from the plain 
roast to Marinade, Braise or Jug. Good recipes will 
be found under the heading for “ Recipes ” at the 
back of the book. 

See that the cook does not spoil the joint by 
cooking it long before it is necessary and keeping it 
warm until it is required. This is a favourite trick, 
and naturally takes all the goodness and flavour from 
the joint, poultry or game. 

Never have your meat skewered. Always have it 
tied, as the skewer lets out the goodness of the meat. 

Time to allow for cooking is, with a good even fire 
sufficiently brisk, a quarter of an hour to the pound. 

Never allow the cook to plunge the poultry into 
boiling water so that he may pluck it easily, as this 
ruins the flesh of the bird. See that it is plucked by 
hand and properly singed. You will find your trouble 
well repaid if you insist on the poultry being killed 
properly. The cook’s usual method of performing 
this miserable task is to cut off the head and allow 
the poor thing to bleed to death. By these means 
much of the goodness is lost. The best way is to 
give it a blow on the head; the goodness is then 
preserved. 
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JOINTS. 


Braising.^ 

Marinading.^ 

Jugging.*- 
Beef, Roast. 

— Braised. 

— Marinaded.* 

— Boiled. 

— k la Mode. 

— Steamed. 

— Spiced. 

— Pressed. 

— Glazed. 

— Salt. 

— Corned. 

— Jugged. 

Mutton, Roast. 

— Boiled. 

— Braised. 

— Jugged. 

Shoulder or Loin, Stuffed. 
Lamb, Roast, Quarters of, 
with Green Peas. 

Veal, Stuffed. 

Hump, Baked. 


Hump, Pressed. 

— Boiled. 

— Spiced. 

— Bouilli. 

Turkey, Roast. 

— Braised w’ i t 
Oyster Sauce. 
Goose, Roast. 

Fowls, Roast. 

— Boiled. 

— Braised. 

— Grilled. 

— Jugged, with V ege- 
tables. 

Ducks, Roast. 

— Braised. 

Capon, Roast. 

— Braised, with 
Turnip Puree. 
Guinea Fowl, Roast, with 
Water-cress. 

Sucking Pig, Roast. 
Venison, Roast.* 


* tr 



TOASTS AND SAVOURIES, etc. 


Asparagus, Iced. 

— Hot. 

— Tips on Toast. 
Artichokes Baked with 
Cheese. 

Anchovy a la Bonne 
Bouche, 
a la Khandala.^* 
— ' Toast. 

— Dormers. 
Bhootas Toast. 

Brinjals and Cheese.’*^ 

— Toast. 

Bhendi Toast. 

Caviare. 

— Toast.^=- 
Croutes au Foie Gras.’^* 
Craigie Toast. \ 

Chilli Toast. / 

Croutes k la Gymkhana.'* 
Cheese Souffle.* ^ 

— Straws.*. 

— Toast.N/ 

— Biscuits. 

— Rings. \/ 
Ramkins. 

Cornish Savoury.* 

Cream Cheese.* 

Milk Cheese.* 

Cod’s Roes. 

Celery, Buttered. 


Cucumber. 

Cauliflower, Baked. 
Curried Mince on Croutes. 
Drum-stick Toast. 
Drum-stick Baked with 
Cheese. 

Dressed Peas.* 

Egg Toast. 

— Farcis. 

Fillet of Snipe with Iced 
Sauce. 

Foie Gras Mould. 

— en Aspic. 

— Imitation of.'* 

Game or Poultry Toast. 

— Minced in Sauce. 
Herring Toast. 

Italian Eggs. 

Indian Corn, Buttered. 
Kidney Toast. 

Macaroni with Tomatoes. 

(Italian 

Fashion). 

— Cheese. 

Marrow Bones.* 

—‘ Toast* 

Mushroom Toast. 

Mock Crab. 

Onions Stuffed with Kid¬ 
ney and Baked. 
Pilchard Toast. 



40 


Potted Ox Tongue.^ 
Partridge en Aspic. 
Pulled Bread. 

Prawn Paste. 

Prawn Cream in Toma¬ 
toes.^' 

Quails Baked and Larded 
with Bacon. 

— Boned and Rolled 
with Sauce.^ 

— Roast. 

. — ^la Bonne Bouche. 
— Toast, 

— Salmis of. 


Sardines on Toast.* 
Salmon —- 

Snipe — 

— Roast* 

— Turban. 

Sjjinach on Toast. 

— with Buttered Egg. 
Teal. 

Tomatoes au Gratin. 
Tartines Imperial. 
Vegetable Marrow Toast. 
Wild Duck.* 

Welsh Rabbit. 

Woodcock Toast.* 
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PUDDINGS AND SWEETS. 


Apple, Baked, with Cus¬ 
tard. 

— Dumpling, Boiled. 
— Snow. 

— Tart with Cream. 
— Puffs, Baked. 

— Stewed with Blanc¬ 
mange. 

— Charlotte. 

— Compote. 

Almond Pudding. 
Apricots, Stewed. 

— Giteau Marie.^ 
— Compote. 

— Jelly en Sur¬ 
prise.*' 

Banana Fritters, 

— Baked (in Butter 
and Sprinkled 
with Sugar.) 

— Stewed (with 
grated Cocoanut 
and Custard). 

— in Flame.* 

— Fried. 

— Charlotte. 

— au Gratin.* 

— Cream Ice.* 

— SoufHd. 

Bread and Butter, Boiled 
or Baked. 


Bombay. 

Blancmange. 

Charlotte Russe. 

— Meringue.* 
Cabinet. 

College. 

Cornflour Souffle. 

— Mould. 

Custard, Brown. 

Coffee. 

Chocolate. 

Cream Diplomate.* 
Currounda Stew. 

— Tart. 

Cherry Tart. 

— Tartlets. 

Compote of Fruit. 
Currant, Red and Black, 
Tart. 

Christmas Plum Pud¬ 
ding.* 

Champagne Soufii(^. 
Cheesecakes. 

Cheese Cocoanut. 

— Lemon Curds.* 
Date. 

— Roll* 

Damson Tart. 

Fruits k la Chantilly.* 
Salad.* 

— Cream.* 
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Figs. 

— Stewed with Cus¬ 
tard. 

Fairy Pudding.* 

French Ice.* 

Gooseberry Tart. 

Guavas, Stewed. 
Greengages in Cream. 

— Tart. 

Ice a la Russe.* 

Iced Fruit. 

Jam Roll. 

— Tartlets. 

— Puffs. 

J elly, Sherry. 

~ Claret.* 

— Port Wine. 

— Maraschino. 

Mixed Fruit Ice.* 

Lemon Pudding. 

- Jelly. 

— Blancmange. 

— Sponge.* 

— Snow. 

— Cream. 

Mango Fool.* 

— Jelly. 

Mince Meat.* 
Nesselrode.* 

Norfolk Dumpling.* 
Omelette. 

— Rum. 

— Jam. 

Orange Jelly.* 


Orange Fritters. 

Plum Pudding. 

Pancakes. 

Potato Cakes. 

Peach Cream. 

— Fritters. 

— Compote. 

Peaches, Stewed. 
Pineapples, Stewed 

- Jelly. 

— 'roast.-*' 

Prune Pudding.* 

— Shape. 

— Jelly. 

— Stewed, with Rice. 
Strawberry Jelly. 

— Ice.* 

— Cream. 

Souffle. 

Sago. 

Semolina. 

Swiss Roll. 

Suet Pudding, Boiled, 
with Treacle. 

Sir Watkiifs Pudding.* 
Tapioca. 

Tipsy Pudding. 

Trifle. 

'freacle Pudding.* 
Vermicelli. 

Violette Ice.* 

Water Ice. 

Yorkshire Pudding.* 
Zambaglione,* 
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DESSERT, CONFECTIONERY 
AND JAM. 


Almonds and Raisins. 
Baked Pears. 

Candied Fruits. 

Chestnuts, Prepared.’*^' 
Chocolates. 

Chocolate Toffee.* 
Chow-Chow. 

Peppermint and Vanilla 
Toffee Cream.* 

Dates. 

Fondants. 

Figs. 

Ginger. 

— Preserved. 

— Dry 
Guava Jelly.* 

— Cheese.* 


Green Fig Jam.* 

Hulwa.* 

Jellabees.* 

Mango Jam. 

Marrons. 

Nuts of all kinds. 

Nougat. 

Peaches in Brandy.* 
Prunes. 

— in Cherr}' 
Brandy.* 
Preserved Fruits. 

Russian Toffee.* 

Sweets and Toffee. 
Treacle from Cane Sugar. 
Whisky Apples.* 

Walnut Nougat.* 
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VEGETABLES AND VEGETARIAN 
DISHES. 


Artichoke. 

— with Mush¬ 

room Sauce. 
— Jerusalem. 

Asparagus, Tinned. 
Brinjals.^' 

— Stuffed. 
Bhendies, Fried. 

Beans, French, 

Haricot, Dressed. 

Boota (Indian Corn). 
Beetroot. 

Celery, Boiled. 

— Bagout. 

Cabbage. 

Carrots. 

Cauliflower. 

Cucumber, Boiled. 

— Stuffed. 
Knol-khol.^ 

Lentils, Savoury.^' 
Mushrooms, Tinned, with 
Cream Sauce.* 
Macedoine de Legumes.* 
Nut Sandwiches.* 

Onions. 

— Pudding.* 

— Stuffed. 


Potatoes with Cheese.* 

— Duchesse.* 
Fried. 

— Chips. 

— Mashed in the 
Italian Fashion.'^ 
— Roast. 

— Mashed. 

— Sautd.* 

— Sweet. 

— Karachi. 

Peas. 

i — Dressed,* 

— Jugged.* 

Pumpkins. 

Spinach. 

Succotash.* 

Tomatoes, Baked. 

— and Onion 
Pie.* 

— Stuffed. 
Turnip. 

— Mashed. 
Vegetable Marrow. 

— au Gratin. 

— Goose,* 

— Pie.* 
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A FEW WAYS OF COOKING 
EGGS. 


Boiled. 

Poached. 

Cooked in a Plate, 
Fried. 

Cooked with Cheese.*' 
And Kidneys.'* 

And Gravy.'* 

And Onions,* 

Buttered or Scrambled.'* 
With Mushrooms.* 


With Tomatoes.* 
Scrambled with Cheese.* . 
Scrambled with Kidney. 
Scrambled with Chilli. 
Scrambled with Macaroni. 
Poached with Curry Sauce. 
Fried with Bacon. 

Italian Eggs. 

Pickled Eggs.* 

Savoury Eggs.'* 
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SAVOURY FARINACEOUS DISHES. 

Florentine Rice.’’* I Milanese Rice.’’’ 

Italian Risotto.* j Milanese Macaroni.* 


SALAD. 

Lettuce Salad.* | French Salad.* 


SAVOURY SANDWICHES. 

Sandwiches can be made of almost anything. You 
can- combine two or three things and make very good 
Sandwiches. Ahvays see when you make Meat 
Sandwiches that the meat is cut into small pieces, 
as there is nothing more horrible than to get a piece 
of meat that you cannot bite hanging from a sandwich 
when the bread comes oft' into your mouth. A good 
’way is always to pound the meat, whatever it is. 

Anchovy.* Eggs and Cheese.* 

Chicken and Tomatoes.* Eggs and Cress.* 
Cucumber and Sardines.* Fish.* 

Mince.* 
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CAMP COOKING. 

{For Thmed Food.) 

Soup.* Tinned Beef and Mush- 

Tinned Hare, Jugged.* rooms.* 

Tinned Fowl, Roasted.* 


CHAFING-DISH COOKERY. 

Broiled Oysters.* I Scrambled Eggs with 

Buttered Eggs.* | Oysters.* 

Stewed Chicken with Rice.* 


INVALID COOKERY. 

Beef Tea.* Junket.* 

Barley Water.* Milk Jelly.* 

Crumb Pudding.* Raw Beef Sandwiches.* 

Chicken Cream.* — Extract.* 

— Essences.* Toast Water.* 

Tender Cutlets for Invalids.* 
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SAUCES, PICKLES AND 
FORCEMEATS. 


Harvey Sauce. 
Horseradish — * 
Mayonnaise 


SAUCES. 

Port Wine Sauce.*' 
Sauce, Epicurean.* 
— Tartare.* 


Worcester Sauce.^ 


PICKLES. 

Chilli Vinegar.* | Onion Pickles.* 
Tomato Ketchup.* 

FORCEMEAT. 

Chestnut Stuffing for Liver for Quails, etc.* 
Turkey.* Truffle Forcemeat.* 



MARKET PRICE LISTS. 


The English housekeeper in India, alas, is in many 
respects at a disadvantage when compared with her 
sister at home, and will find out special difficulties 
for herself. The cook, having the marketing in his 
hands, will, of course, make something for himself; 
it is therefore necessary to keep a watchful eye on the 
prices of provisions, in order, in a measure, to check 
expenditure. Unless a cook has grossly overcharged, 
however, it is useless to discharge him, as his suc¬ 
cessor will soon develop the same faculty, in fact 
the market prices for different establishments are 
often regulated in their own “ Coors ” by the cooks 
themselves. 


t: 
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PRICE LIST OF BOMBAY MARKETS. 

FRUITS. 

Prices vary 

Kinds. Season. Per - 

j from to 

j ! Rs, a. p. Rs. a. p. 

Water Melons : Goa . i January . ;each 010020 

— Panwel February to ,, o 2 o o 12 o 

April I 

— Alibag March to | 030100 

May I I 

— Nasik . jMarch and ,, o i 00 2 o 

April ; 

Melo; s, iVlusk : Guzrat 'jj 

— Nasik . IIJ January” to ,, 016030 

— Chalis- j\ May 

gaon) 

— Kadpa February to ,, 040080 

(Matiras) April ! 

— Kabul . September ,, '012 01 8 O 

and October 

Ahmed-'J j 

Sweet nagai I / January to d. 2. O 4 o o lo o 

Limes 5 .g Nag- M March 

, J pore j 

Pomegranates; Poona . July to Sep- | o 6 o i o o 

tembex j 1 

— Dholka January to ' i o o! 2 o o 

April I I 

— Muscat October to ,, 2 4 o! 8 o o 

February | 

— {>our) Kabul . November to ; ; 2 00-400 

January j | ■ 
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FRUIT S— continued. 


\_Bonibay 


Kinds. 


Season. 


Per 


Prices varj;^ 


from 


Apples : Cashmere . 

— Bangalore. 
— CooIq . 

— Australia . 

— Kabul 
Man goes j Afose : 

Bombay 


Rutnagiri 
Bankote 
(iuzrat 
Madras 
Bangalore f|\ 
Goa 


October to 
January 
February . 
September. 
March to 
September 
October 

f March to 
\ May 


April to June 

yi March to 
June 


Mangoes, Kala Afose 
Bombay 
Mangoes, Payree: from 
all the above places 
Mangoes, Rival : from 
Goa, Guzrat, Poona, 
Nasik and Ahmed- f l 
nagar 

Mangoes, Rival : 
Madras 

Mangoes, Rival: Tinni- 
velli District 


April and 
May 
May 

Same as 
Afose 


Mangoes, Toota-'jMadras' 
poori I and I! 
— 'Neelam [Banga-ji 
— Roomani j lore ;, 


j April to \ 
J nne / 

Through- \ 
out the year I 
except in J 
April and I 
May ) 

June to 
August 


doz, 


Rs. a. p.|Rs. a. p. 

O 12 O 3 o o 

200400 
200500 
O 12 o! 4 O O 


O 12 0-2 O O 

2 o 0: 7 O O 


I 8 o 
I o 0 


500 

300 


I 8 o| 
200 


8 o| 5 00 

600 
400 

300 
300 

O; I So 

O 12 O 4 O O 


I 8 o! 
I 8 0! 


3 00 

300 
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Bombayl 


FRU ITS— co7itm2ied. 


Kinds. 


Season. 


Per 


Prices vary 


from 


Figs: Poona District 


Pears ; Punjab District. 

— (Goolabi) ; from 
Lahore, Quetta and j 
Peshawar 

Pears (English): Cooloo, 
Naini Tal 

Chekoos: Bombay and'j 
Tana District I 
— Poona — \ 

— Colaba — i 

— Guzrat . .J 

Peaches : Mahableshwar 

— Baluchistan . 

— Punjab District 

Liches: Bombay, Cal¬ 
cutta 

Strawberries : Mahab¬ 
leshwar 

Mangosteen: China, 

Singapore 


Shetoot : Bombay , 


March to 
May (best) 
Throughout 
the year 
(ordinary) 
July to Sep¬ 
tember 


August and 
September 

{ Through- j 
out the 
year j 

January and 
February 
July to Sep¬ 
tember 
July and 
August 
May and June| 

March and 
April 

There is no 
regular 
season for this 

August 


doz. 


lOO 

|doz. 


OJ O 

5 ^- 


iRs. a. p.iRs. a. p. 

o 4 o; o 12 o 

0 2 0 1 0 0 


o 6 o| I So 

o S o! I 8 o 

6 o o 

2 0 0 

300 
180 
100 
280 
040 
180 


060 

100 
080 
080 
100 
02 o 
o 12 o 


6 o, o 8 0 
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FRUITS— eonthmed. [Bombay 


Kinds. 


Jambool (Black): Bom¬ 
bay, Poona, Nasik, 
Ahmednagar 
Jamboo (Goolabi) ; 
Chewal 

Jamboo: Alibag , . 

•— (Khatta mitha), 
white and rosy : Bom¬ 
bay and Kolaba Dis¬ 
trict 

Oranges, Moosoombees 
(Sweet Limes): 
Ahmednagar, Poona, 
Nagpore 

Pine-apples : Thana 

District 
— Chewal . 
— Bilimora. 
— Surat 
— Harnai . 
— Goa . 

— Singapore 

Custard-apples: 

Bombay . 
— Poona. . 

— Hyderabad 
— Guzrat 
Ramfal: Colaba District 
Guavas ; Bombay . 

— from Nasik, 
Poona, Ahmednagar 
and Guzrat 



i Rs. a. p.jRs. a. p. 

I May and June seer 010030 


December \ 

•SiTS? «- «■ * 0 

May j I 

December ,, o 2 o: o 4 o 
and January 
and April 
and May 

Throughout ,, 060200 

the year 


Throughout each i 00200 
the year 

June ,, 040080 

f 1 „ 060100 


June 

\ f July and ) 
j ( August / 
March to May 
March to July | 
No regular 


020040 
020080 
I o o I 8 o 


j J October and 
H November 
August andl 
j (September J 


0801 So 


0601 00 


March to May doz. I o 8 o i o o 

May to July „ i o 8 010 o 

Throughout „ \ o 2 o o 8 o 

the year I 






Bombay^ FRUITS — continued. 


Kinds. 


Pomeloes: Bombay. . 

— Poona . 

— Alibag . .' 

— Harnai , . | 

— Ahmednagar] 

Grapes (black): Ahmed-] 
nagar 

— Nasik . I 
— Kabul . 

Grapes (green); Malta . 

— Poona . 

— Xasik . 
— Karachi 
— Baluchi¬ 
stan 

Grapes, black and green, 
in boxes of different 
sizes;— 

From Baluchistan 
From Peshwar 


Papai: Bombay . . ] 

— Poona . . , j 

— Ahmednagar . 

— Nasik , . . 1 

Chestnut: Italy. 


Season. 


Per 


1 Throughout 

each 

1 the year 

1 November 

a 

jand December 


:/ August to \ 
December J 

>5 

1 

March 

seer 

June 

5J 

October and 

JJ 

February 
February to 

>» 

May 


— 

ii 

June 


June to 
October 


September \ 
and October 

i 

1 November \ 
i and 1 

! December j 

1 box 

I 

;| Through- | 
jout the year/ 

each 

1 December 

seer 


Prices vary 

from to 

Rs. a. p. Rs. a. p. 

080200 

040080 

020040 

o 12 o; I 80 

o 6 o o 12 0 

0 6 0 0 12 0 

020060 

O 2 Pj O 6 0 

060080 
o 3 O O 12 o 


0 4 o, I So 

! 

0 2 oj o 8 o 
030060 
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FRUIT S— contifiued. 


\Bo7nhay 


Kinds. 


Per 


Prices vary 


from 


Plums (bore): 

— Kashi . . 

— Ahmedabad 

— Nagpore . 

— Punjab District 

Alloobookhar: j 

Punjab > 
Baluchistan) 
Apricot: Baluchistan . 
Plantains: 

White Elchi [Basseinj 
Red — < and > 
Green . . ( Surat ) 

Yellow fBassein,] 
(Gamthi) j Surat | 
Red . . j and (j 

Rajalee - (Bilimorajj 
Mahaloong: Thana Dis¬ 
trict and Colaba Dis¬ 
trict. Used in pickle 

and preserve, as also 
for medicinal purposes 
Chiboor: Thana District 
and Colaba District 
Sugarcanes (white andV 
red); from Masoora I 
(Rutnagiri District) j 
and Bassein and Agasi J| 
Targola: Thana District 
and Colaba District 


!/ December ) 
j\ to March / 


Tune 


Through¬ 
out the 
year 


doz. 


November to 
January 


July to 
September 

Through¬ 
out the 
year 

October and 
May 


each 


Rs. a. p.jRs. a. p. 

o 2 o; o 4 0 

0 2 0 0 5 o 

O 2 O: O 5 O 


6i 0 
6 0 
6 o 


o: o 8 


o 6 oi I 

o 3 o| o 

O 2 O: o 8 


O O 
8 o 

O 


O I 0040 

:g 1^: o I 0; 0 3 o 

-f, j 

doz.: o I O: o 2 0 


Note .—^As shown above, the prices of fruits vary 
according to size, quality and quantity. These prices 
are subject to fluctuations. 
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Bomhay^ 


VEGETABLES. 


Kinds. 


Season. 


Prices vary 


from 


to 


Potatoes ; Nilsfiri 


Italy. . . 

Mahableshwar 
Talegaon 
Cawnpore . 
Karachi . 


Yams, white and red : 
Thana District and 
Guzrat 

Onions, white and red'\ 
(Europeans prefer I 
white): Nasik, Poona, J 
Talegaon, Chalisgaonl 
and Thana District. J 

Sweet Potatoes : Njasik ^ 
— Poona 1 

— Guzrat > 

— Thana I 

DistrictJ 


( September | 
to ] 
t November I 

July to 
November 
February to 
May 

September to 
December 
December to 
March 
December to 
February 

Throughout 
the year 


r— : 

« ii 


jRs. a. p. 


140 

100 

180 

100 

100 

100 

006 


Rs. a. p. 
2 0 0 

I 12 O 

280 
I S O 
I S O 
180 

010 


8 O 


o 06 


100 
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VE G ETAB L-ES —con ftimid, \Bomhay 


Kinds. 


Season. 


Prices vary 


Cabbages: Poona . 

— Surat . 

— Agashi . 

— Bassien, 

— Bangalore 

Cauliflowers: Bangalore' 
— Ahmeda- 

bad . 
— Poona . 

— Ajmere , 

— Delhi . I 

— JaijDore . * 

— Agra .j 

Turnips : Poona District] 
— Bangalore. . > 

— Thana District) 

Knolkhols : Thana Dis¬ 
trict . 

— Poona. 

— Bang;alore. 

Beetroots : Poona . . 11 

,, Bangalore . / 
Celery: Poona ... 
Lettuces: Poona 
Radishes, red : Poona . 
Tomatoes: Poona , 

, — Nasik . 

— Thana Dis¬ 
trict , 




January to 
April 

October and 
March 
February \ 
and March ( 
Monsoon 


each! 


December 
to March 


Through¬ 
out the 
year 

Through¬ 
out the 


Rs. a. p.jRs. a. 

o 2 o; o 8 


o 4 


doz. 


2 Oj o 6 
6 ol O 12 


o 4 Oj 


o 6 o| 


o 6 o* I 4 

o 12 o! I 8 

o 6 o‘ O 12 

o 3 oj o 3 

O I oi O 2 


P- 

o 

o 

o 

o 


o 


o 


o 


o 

o 

o 

o 

o 
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I Season. 


Rs. a. p. Rs. 


Green Peas : Mahable- 1 r Through- 
shwar f : out the 

— Poona year except S ^ ^ ^ ^ ^ 

- CawnporeM' inMay, O I OO 4 O 

— Lucknow June and 

r,. July j 

r rench Beans ; V\ 

— Poona. . . j 1 j 

— Thana District 5 i — seer 010030 

— Mahableshwar j i ; 

— Bangalore. .Ji 1 

Artichokes; Poona. . V/ October to \ ^ , J ^ ^ 

- Bangalore/t April / ’» o i o. o 2 o 

Double Beans, fresh: January to ,, 010020 

Poona March | 

Double Beans, soaked . Throughout ,, 020040 

the year | 


Parsley : Poona 

Water-cresses : Poona . 
Rosselles; Poona , 

Vegetable Marrow : 

Poona (Dilpasand) 
Surat . . . , 


o I o: o 4 o 


seer: 0100 


010020 

010020 


— -Si ° 3 o; O 3 O 


— ,,030 

February to seer 010 


030 

020 


April 

1 / February ^ 

I. to May / ” 


01 00 I 6 


Carrots; Poona. , I ! r* 

NasUc. . ./ »> o o 3: o I o 

I year J j 

Radishes, white: ji | 

— Bombay ^ — do2. o i 003 o 


Thana District] I 
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Prices vary 

Kinds. 

Season. 

Per 

from. to 


Rs. a. p.:Rs. a. p. 

Green Onions • ! I 

— Poona. . . I! ( Through- j I 

— Thana District) < out the > doz. o i o| o 3 o 

— Panwell . . j ( year ) | 

— Nasik . . J I 

Kantolas: 1 1 

- Colaba^'-'" ( seer o o 6; o 4 o 

— Guzrat. . .) j 

Walpapdi: i 

- .. 006060 


- Thana bistricth tS April j000000 
— Surat . . . j 

Drumsticks: ThanaDis- September doz. 006060 
trict and Colaba Dis- to March 
trict 

Toorai: Thana District j f Through- 1 

— Colaba — > < out the > seer 006020 

— Surat , . ( year ) 


.1 


Gawar: Thana District^ 
— Colaba — j 
— Surat . . .1 

— Poona . . . ) 

Kurela : Thana District j 
— Colaba — j 
— Surat . . .J 

Bhendi (lady fingers) 
Poona j 

Bhendi : Thana District» 
— Colaba — | 

— Goa . , J 


— seer 006020 


„ o o 6i o 3 o 
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Somhay\ VEG EITAB EES— continued. 


Prices vary 


Brinjals : Poona. . . j ( 

— Thana District >| < 

— Colaba — j | 

Pandolas: Thana Dis¬ 
trict 

White Pumplcins : “j / 

Thana District (J 
— Colaba . — 1 1 

— Surat . . .Jj* 

Red Pumpkins; GuzratV 
— Nasik ( 

— Poona [ 

— Colaba District j 
Tondli (Girkhins): Bom- j 
bay I 

T o n d 1 i (Girkhins) : j 
Thana District j 

Chosali : Bombay . . W 


Rs. a. p. Rs. a. p. 

Through- | 

out the [ seer o o 302 O 
year j 

March to each o o 6 o i o 
June I I 


If Through- 
out the 
i( year 


020060 


! seer 006010 


00 60 I o 


isali : Bombay . ( June to ) 

- Thana District fu November J 


Chawli: Bombaj" . .) 

— Thana District) 
— Surat . . . I 

Parwar : Surat . . 

— Ahmedabad . j 
wSpinach : Bombay,' 
Thana District and 
Poona 

Math , . . . 

Chawli . . - , ' 

Methi . . . . ^ 

Ghole .... 
Mayaloo 
Kapi-Chawli . 
Chandanhatwa. 


o o 602 o 


Through¬ 
out the 
year 


seer! 016080 


006010 
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VEGET ABLHS— co7itinued.\ 


[Bombay 


Season. i Per 


Prices vary 


Spinach : Bombay, | 
Thana District and | 
Poona i 

Soowa . . . . : 

i 

Chakwat ... I 


;Rs. a. p. Rs. a. p. 


f March to 
\ May 




6010 


Rai. 

Ambada 

Cucumber ; Bombay .' 
— Poona . 

— Colaba 

District 

— Surat . 


October and o o 6 o I o 

Nov'ember : 

February to i i 
September I , 

— l „ 006010 

October and t, 

November j| 


Monsoon jeach 003010 

October to | seer 006020 
February 


IVbte .—As shown above, the prices of vegetables 
vary according to quality and quantity, as also in 
certain cases according to size. These prices are 
subject to fluctuations. 
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Prices vary 


Season.! Per 


Geese: Jabulpore . . . . 'jj i 

— Cavvnpore . . . . f| ! 

— Ilhahad. 

— Madras • • • • • ^ • 

( Jabulpore, II- S | 

habnd, Goa I o ( ,, 
and Ahmeda- ] 1 ,, 

bad j- I 

.(Thana District, 

r i * ’ n Bassien, Goa and> i ” 

Ducklings.J I -^wi, „ 

f Thana, KoIaba,'j 

Fowls. .1 Ratnagiri, Nasib, I »» 

llall-fi)wls •- and Hyderabad > .a »> 
Chickens .] Districts and I »r>;l; s> 

Guzrat J £ § I 

Guinea Fowls : Jabulpore . .ji i 

— llhabad and[, : „ 

Ahmedabad Ji ^ j 

I Nasik Dis- Vo ; 

trict, Ahmed -1 j 

abad, Bhopal, I § i ,, 

Poona and 1 M j 

Ahmtdnagar ) b-* j 

Ral)bitsJ Poona.I 

— Thana Dhlrict . . j ' ” 


Rs. a. p.jRs. a. p. 

1 3 S oi 5 o o 


5 o o lo o o 
3 o o| 5 0 o 


o 14 01 4 o 
O 10 O, O 12 O 


o 10 01 o o 
070090 
040060 


04 006 o 


I o o I S o 




G3 


GAME. 


{Bombay 


Kinds. 


Peacock : Thana District 
— Nasik 
Piirtridge: Poona . 

— Ahmednasfnr 
— Diksal . 

— Bhopal . 

Quail: Thana District . 
— Ahmednagar . 
— Nasik 

Hare : Thana District . . 
Wild Duck — 

Snipe — 

Cakoo 

Teal — 


Season. 

Per 

Prices vary 

from 

to 



Rs 

a. 

p- 

Rs. 

a. 

r- 


each 

I 

S 

o 

3 

O 

o 

'J 
















o 

a 

O 

4 

o 

o 

5 

0 

s 




i 

j 




c 

doz. 

O 

9 

O' 

I 

0 

0 

> 








each 

I 

o 

O: 

I 

s 

o 


5 J 

0 

12 

O: 

I 

o 

o 

§ I 

)) 

o 

I 

O, 

o 

4 

o 

fS ! 

» J 

o 

4 


o 

lO 

o 

i 

J J ' 

o 

6 

o 

o 

lO 

o 


JVofe .—As shown above, the prices of poultry raid 
game vary according to size, quality and quantity. 
These prices are subject to fluctuations. The sale 
of wild birds in the Bombay markets during their 
breeding season has been prevented by the BomI ay 
Municipal Corporation. 
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Bombay} MILK, BREAD, BUTTER, EGGS 
AND PORK. 


Bread, ^ lb. loaf; Local 


— I lb. loaf: Local 
( Local 
Cow Milk I and 
Buffalo’s Milki Thana 
{ District^ 
Butter (Dairy); Local . 

— (Gamthi) — 

— white, for pastry : j 
from Poona, Chalis -1 
gaon and Amraoti . ^ 

Butter in tin ; Local 
English Butter in tin . 
Butter from Guzrat, 
Dairy Cream 
Cream (Malai) : Local 
and Surat 

Bombay Pork, fresh 
Pork, Salt: Local . . j 

— Mahvan . 
— Goa . . ] 

Sucking Pigs 
Pig’s Head .... 

Sausages. 

Bacon. 

— (English). . . 

Pig’s Feet, salt or fresh 


Pig’s Lard . 

— boiled 
English Ham . 
Fowl Eggs . . 
Duck — . . 



Prices vary 

Season. 

from 



to 



Rs. 

a. 

p- 

Rs. 

a. 

p- 

Throughout 

each o 

O 

9 

o 

1 

o 

the year 







— 

,, o 

I 

6 

o 

2 

o 

— 

seer o 

2 

0 

0 

4 

o 

_ 

lb. o 

S 

o 

o 

lO 

o 

— 

3 > O 

12 

o 

o 

12 

o 

— 

» O 

s 

0 

o 

s 

0 

— 

}> O 

II 

0 

I 

o 

o 

— 

3 > I 

8 

o 

I 

12 

o 

— 

33 O 

8 

o 

o 

8 

o 

— 

33 O 

6 

o 

o 

8 

0 

— 

33 O 

5 

o 

o 

6 

0 

— 

33 O 

7 

0 

0 

8 

o 

— 

each 2 

o 

o 

3 

8 

o 

— 

lb. o 

3 

o 

o 

3 

o 

— 

33 O 

lo 

o 

o 

10 

0 

— 

lb. o 

8 

o 

o 

S 

O 

— i 

33 O 

12 

0 

o 

13 

o 

— 

set o 

8 

0 

o 

lO 

o 


( 4 ) 






— 

lb. o 

12 

o 

o 

12 

o 

— 

3 , I 

O 

o 

I 

O 

o 

— 

33 O 

H 

o 

I 

O 

o 

— 

doz. o 

5 

0 

o 

6 

o 
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MUTTON <ist sort), LAMB AND KID. 


Parts. 


j Season. 

Per 

i 

! T 

yin monsoon. 

! mutton IS less 


rich than in 
dry season. 

iTb. 

In cold season 
mutton is al- 

” 

ways good. 
It gets soon 
tainted in hot 

V. 

season / 


Throughout the 

each 

year 


— 

9f 


fi 

_ 

ti 

doz. 

— 

each 

— 

ff 

— 

}> 


doz. 

iThis can be hadi 

3f 

throughout 
j the year, but 


1 mostly sup- 
/ plied 0 n\ 

luj 

order. It isf 


also sold byj 
weight atl 
five annasj 


per lb. / 

)9 


Prices vary 


from 


Rs. a. p. 


Saddle .... 
Leg, Loin, 
Shoulder, Neck 
Breast .... 


Head . , 

Kidney . 

Tongue . 

P>rain 

Sweet-bread 
Heart . 

Liver . 

Tripe (Ojri) 

Sheep’s feet, un 
cleaned 

Sheep’s feet, 
cleaned 

Zamdf 1 st so?'i. 
Hind Quarter . 
Fore Quarter . 

1st sort. 

Hind Quarter . 
Fore Quarter , 


o 4 
o 3 


Rs. a. p. 


O 6 O 

036 


026 


o 4 

I 4 0 

100 


o 12 o 
o 10 o 


I S o 
140 


100 

o 14 o 


Not€, —Grain-fed mutton, which is superior to ist sort of 
mutton, is to be had on order, the prices being double those of 
the 1 st sort of mutton. 
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J>om 6 q}^ BEEF, VEAL—Large or Small (ist sort). 


Parts. 


Aitch Bone (rump) . 
Briskets .... 
Buttock, Round . 

Beef-steak. 

Sirloin 
Fore Ribs. 

Undercut (Beef-steak) 

SoujD Meat (Chuckree Bone) 
Heart . . . . . . . 

I.iver. 

Kidney. 

Ox-tail. 

Tongue 

Sweet-bread. 

Marrow Bones .... 

Suet, Raw’. 

Fat, Boiled. 

Tripe (Ojri). 

Brain. 

Hump, large and best . 

— middle size . 

— small. 

Ox Palate. 

Cow^s Feet. 

Veai, large or small. 
Breast ....... 

Cutlets (neck part) . 

Fillet (Leg). 

Loin. 

Shoulder. 

Head. 

Feet. 

Liver, Heart and Lungs to¬ 
gether 
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FRESH FISH. 


Kinds. 

Season. 

Per 

j Prices vary 

from 

to 

White Pomfret . 

October to May 

pair 

Rs. a. p. 
0 2 0 

Rs. a. p. 
100 

Black Pomfret . 

— 

each 

030 

100 

Surmai (like 

In small quantity 


030 

400 

Mackerel) 

Boie (small Mul- 

throughout the year 
Throughout the year 

doz. 

060 

2 0 0 

let) 

Mullets, large 

Throughout the year each 

0 12 0 

300 

(Pilsa or Man- 
gan) 

Gholl (like coarse 
Cod) 

Prawns . 

but uncertain 

Throughout the year 

99 

1 0 0 

500 

_ 

doz. 

010 

040 

Bumlows (Bom- 

June to September 

100 

040 

I 8 0 

bay Duck) 




Sole, or J iptee . 

Scarce, throughout 

each 

040 

100 

Oysters in shell . \ 
— opened .j 

the year 

Throughout the year 

doz. 

030 

040 

Crabs, • , , 

Throughout the year 


060 

0 12 0 

Lobsters . 

but in small quantity 
Scarce, throughout 

J J 

0 12 0 

200 

Fish-roe (Gaboli) 

the year 

Throughout the year 

each 

030 

060 

Salmon, orRawas 

— 


080 

500 

Dara .... 

— 


300 

800 

Sardine . 

Cold Season 

doz. 

006 

020 

Dhoma (younar 
GboH) 

Tamb . 

Throughout the year 

each 

0 2 0 

100 

October to May 

99 

040 

200 

Bhaloo . , 

Throughout the year 

99 

0 2 0 

0 12 0 

Khajoora 

Vekhroo (ordi¬ 

but in less quantity 

99 

99 

080 

060 

400 

500 

nary size) 





Lady Fish . . 

Monsoon 

doz. 

0 12 0 

300 


P 2 
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Bomlayl FRHSH FISH— cofttinued^ 

j I Prices vary 

Kinds. Season. Per —- 

j from to 

Rs. a. p. Rs. a. p. 

Kote .... Throughout the year each 040400 
but in small j 

quantities j 

Bakas . . . Dry season „ I o 3 o o 12 o 

Bhingand Palla. Monsoon, as also in „ o 4 o o 12 o 
small quantity in 
dry season 

Ba-wm{Eels). . Throughout the year „ 040180 

Sbingara . . — ,, o 2 o o 12 o 

Moosee . . . j 

Pakat ...> — ,,020180 

Poke. . . .) 

Newta ... .— do2. o 100 8 o 

Bangra . . . Scarce, only in ‘ 0 3 o O 12 o 

cold season ; 

Note, —As shown above, the prices of fresh fish vary 
according to size and quantity. Fish-roe from Bhing 
and Palla are preferred. The last eight species of 
fish are not liked by Europeans, and five of them, 
viz., Bawm, Shingara, Moosee, Pakat and Poke are only 
consumed by the poor classes. In monsoon, Mullets, 
Bhing and Palla are imported in ice from Broach, 
Bilimora, and a few other places in Surat District. 
The supply of fish .is subject to fluctuations very 
often, on account of the influence of high tide and 
low tide, as also unusual westerly breezes, and par¬ 
ticularly in monsoon the fish supply is uncertain. 
There are two high tides and two low tides in a 
month, each high tide lasting for eleven days and each 
low tide for four days. It is in the high-tide period 
that fish is plentiful, and scarce or insufficient in the 
low-tide period. 
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PRICE LISTS OF POONA 
MARKETS. 

The prices in the markets of Poona are liable to 
more fluctuation than those of Bombay, owing to 
less regularity in the supply. In the season the 
principal articles of European consumption are 
generally a little dearer; if a quantity is required it 
should be ordered a day previously. 

The Poona seer is equal to i lb. 15^02. avoirdupois. 


MEAT. 

MUTTON. 


Rs. a. p. 

Grain-fed Mutton, 4 lb., when ordered a 

day previous ..... 

I 

0 

0 

Saddle, ist sort, 6 lb. . 

I 

0 

0 

Saddle, 2nd sort, 7 lb. . 

Neck, shoulder and breast— 

I 

0 

0 

1st sort, 7 lb. ..... 

I 

0 

0 

2nd sort, 8 lb. 

I 

' 0 

0 

Lamb ..... each 

3 

0 

0 

Lamb, hind quarter . . . — 

0 

12 

0 

Mutton Suet . . . per lb. 

0 

6 

0 

BEEF. 

Prime pieces, ist sort, 4 lb. . 

— 2nd sort, 6 lb. . 

I 

0 

0 

I 

0 

0 

Hump, ist sort . . . . , 

0 

12 

0 

— 2nd sort..... 

0 

10 

0 

Undercut ...... 

0 

4 

0 

Brisket, ist sort, 8 lb. . . . , . 

I 

0 

0 

— 2nd sort, 10 lb. 

I 

0 

0 

Bound of Beef, ist sort, 8 lb. 

I 

0 

0 

— 2nd sort, 10 lb. 

I 

0 

0 
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JPoona] BEEF— continued. 

Rs. 

a. 

P- 

Soup Meat 


per lb. 

0 

I 

6 

Shins, ist sort 


, each 

0 

4 

0 

Ox-tail 


. — 

0 

I 

6 

Tongue 

. . 

. — 

0 

4 

0 

— Salted . 

, 

. — 

0 

5 

0 

Beef Suet . 

VEAL. 

per lb. 

0 

6 

0 

Hind Quarter, 5 lb. 

, , 

, , 

I 

0 

0 

Fore Quarter, 6 lb. 

• . 

• • 

I 

0 

0 

Heads and Feet . 

, , 

. each 

0 

2 

0 


The first sorts of meat are usually obtainable up 
to about 6 a.m. 

GAME. 


The supply of Game is irregular and uncertain. 


Quail 


. about, per doz. 

0 

8 

0 

Partridges . 

. 

. . — 

2 

8 

0 

Teal 

, 

per pair 

0 

0 

0 

Wild Duck 


. . . each 

0 

0 

0 

Hare 


. . . — 

0 

0 

0 


POULTRY. 


There is usually a good supply of poultry in the 


Poona markets, but the quantity varies a good deal. 


Young Pigeons 


. . each 

0 

6 

0 

Chickens . 


. . — 

0 

6 

0 

Half Fowls 


. . — 

0 

8 

0 

Country Fowls . 


. . — 

0 

12 

0 

Geese 


per pair 

12 

“ 0 

0 

Eggs 


. per doz. 

0 

6 

0 

Ducks 


each 

I 

0 

0 

Turkey Cock 


. about each 

7 

0 

0 

Turkey Hen 


— 

3 

0 

0 
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FISH. 


[Pcwmz 


As Poona is chiefly dependent on Bombay for its 
supply of fish, whenever a quantity is desired a 
previous order should be given. 




Rs. 

a. 

p. 

Oysters .... 

per doz. 

0 

6 

0 

Salmon, according to size 

. per lb. 

0 

6 

0 

Mullets .... 

. — 

0 

6 

0 

Turtles, according to size 

from I to 




5 Rs. each. 





Phatte and Murrell 

. per lb. 

0 

4 

0 

Fresh Bombay Duck . . 

per doz. 

0 

4 

0 


Pomfrets .... each 8, 6 and 4 an. 
Prawns .... per lb. 4 to 6 an. 


VEGETABLES. 

Save oh occasions of extra demands from Bombay, 
Poona is usually well supplied with vegetables. 


Salad 

Celery 

Potatoes, ist sort 
—- 2nd sort 

Carrots 
Brinjals 
Cabbage . 
Beetroot . 

French Beans 
Double — 

Knol Khol 
Turnips 

Artichokes (round) 
Green Peas 


. each 0 

0 

6 

. — 0 

2 

0 

per maund 2 

0 

■ 0 

- I 12 

0 

. per lb. 0 

0 

6 

. — 0 

I 

6 

each 4, 2 and 

I 

an. 

— 0 

0 

6 

. per lb. 0 

3 

0 

, — 0 

3 

0 

each I an. to 6 pies 

— 0 

0 

6 

. per lb. 0 

I 

6 

— 0 

4 

0 
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VEGETABLES- 

continued. 

Rs. 

a. 

P- 

Chillies, Green . 

, , 

. per lb. 

o 

I 

O 

— Dry 


— 

o 

3 

O 

Ginger, Fresh 


. — 

o 

4 

O 

White Pumpkin . 


— 

o 

o 

6 

I.imes 


per doz. 

o 

I 

6 

White Onions 


. per lb. 

o 

I 

o 

Fed — 


. — 

o 

o 

6 

Garlic 


. — 

o 

2 

o 

Yams 


. — 

o 

I 

o 

Tomato 


. — 

o 

I 

6 

Cauliflower 

FRUIT. 


4 to 8 an. 


Varies according to Season. 


Plantains . 

, , 

per doz. 

o 

2 

o 

— for Frying 

. , 

— 

o 

2 

0 

— Bananas 

. , 

— 

o 

4 

0 

— Fed (rare) 

. 

— 

o 

o 

0 

Mangoes . 


— 

o 

o 

o 

Guavas 

. , 

— 

o 

2 

6 

Oranges 

. per doz. 

F. I to 

o 

12 

o 

Pomloes . 

, , 

. each 

o 

8 

o 

Jap. Sweet Limes 

. per doz. 

F. I to 

o 

12 

o 

Grapes (Malta) . 

. 

. per lb. 

I 

O 

o 

Apples . 

• per doz. 

Fs. 3 to 

I 

8 

o 

Figs 

. 

. per lb. 

o 

4 

o 

Butter 

. 

. — 

o 

lO 

o 
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PRICE LIST OF CITY MARKET, 
POONA. 

Statement showing the rates of the undermentioned 
articles prevalent in the city of Poona in February, 
1912. 


No. 

1 

Names of articles. 

Per Re. 

I 

Wheat flour, ist sort . 

seers, chataks. 

6 0 

2 

Wheat ..... 

6 0 

3 

Clean Rice, ist sort . 

6 0 

4 

Barley. 

II 0 

5 

Gram. 

7 0 

6 

Ghee, ist sort . 

I 0 

7 

Milk. 

7 0 

8 

Sugar. 

4 12 

9 

Potatoes .... 

13 0 

10 

Onions. 

32 0 

11 

Salt. 

20 0 

12 

Tea. 

I 0 

13 

Coffee. 

10 

14 

Firewood, split 

Annas ii per maund=40 seers. 


— iinsplit . 

— 10 — 

15 

Beef. 

— 3-6 per seer. 

16 

Mutton, Sheep. 

— 5-0 — 

17 

— Goat . 

— 4 -D — 

18 

Eggs. 

— 4-0 per doz. 

19 

Fowls ..... 

Rs. 6-8-0 per doz. 

20 

Dry Grass .... 

Rs. ii-o-o per 1,000 lbs. 

21 

Karbi. 

Rs. 6-0-0 per 100 bundles. 

22 

Lucerne .... 

As, 13 per 100 lbs. 

23 

Bran. 

Rs. 5-8-0 per bag of 140 lbs. 


JVbU ,—I seer = 2 lb. or 80 tolas. 
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PRICE LIST OF THE CALCUTTA 
MARKETS. 

FRUITS. 


Kind. 

Season. 

Per 

From 

To 




Rs. a. p 

R-s. a, p. 

Apples. . . 

Sept, to Jan. 

doz. 

0 12 0 

2 0 0 

Alloo, Bokhara 

Tuly and Aug. 

seer 

0 2 0 

050 

Avigato Pear . 

Aug. 


prices 

vary 

Bael Fruit. 

Feb. to Sept. 

each 

020 

060 

Blackberry 

Aug. to Oct. 

score 

prices 

vary 

Cocoaniit . 

Throughout the year 

each 

009 

016 

Currunda . 

April 

seer 

prices 

varj' 

Custard Apples 

Aug. to Oct. 

I2t02? 

100 


Dates' . 

Nov. to March 

seer 

prices 

vary 

Figs . , . 

March to May 

doz. 

— 

— 

Footie. 

Feb. to Tune 


— 

— 

-Grapes. 

Throughout the year 

seer 

0 10 0 

180 

Guavas, Country 

— 

score 

040 

080 

Jamrule . , 

May 


prices 

vary 

Jack 

June 


— 

— 

Kumrunga 

April to Jan, 


— 

— 

Lokote, Delhi 

Aug. 

score 

100 

280 

Lichees 

May and June 

loo 

100 

280 

Limes, patty . 

Throughout the year 

score 

026 

040 

— sweet . 

— 

doz. 

060 

200 

Mangoes, Green 

April to July 


prices 

vary 

— Late. 

Aug. and Sept. 

8 to lo 

too 


Mangostein . 

July to. Sept. 

20 to 30 

100 


Melon, Musk . 

Jan. to April. 

seer 

prices 

vary 

— Water. 

— 

99 

— 

— 

Nuts . 

Nov. and Dec. 


— 

— 
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FRUIT S — contin ned. 


\_CaIcuUa 

Kind. 

Season. 

’ 

Per 

From 

To 




Rs. a. p. 

Rs. a. p. 

Oranges . 

Sept, to Jan. 

IOtOl6 

I O 0 


Panniala . 

May 


prices 

vary 

Papia . 

Throughout the year 

each 

0 2 0 

o 8 o 

Pears . • 

Aug- to Oct. 


prices 

vary 




conside 

rably 

Peaches . . 

May to Sept. 

I 2 to 25 

I O 0 


Pineapples 

No regular season 

each 

o 6 0 

I 8 o 

Plan tains, 

Throughout the year 

bunch 

' o I 6 

o 6 o 

Champa 



I 

1 

Plantains, Mar¬ 

— 

99 

O I o 

030 

taban 





Puraelo 

— 

each 

o 8 o 

200 

Putwa. . . 

March 


prices 

vary 

Jloseapple. 

Aug. 


— 

— 

Star Apple 

— 

score 

— 

— 

Strawberry- 

June 

doz. 1 

O 12 0 

180 

Sugarcane . 

Throughout the year 

stick i 

O I o 

030 

Tamarind . 

— 

seer | 

o I 6 

020 

Tiparee 

Jan. 


prices 

vary 
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Caicutta\ 


FISH. 


Kind. 

Season. 

Per 

From 

To 

Beck tie 

Practically through- 

cut 

Rs. a. p. 
I 6 0 

Rs. a, p. 
I 12 O 

— Salt- 

out the year - 

pieces, 

seer 

O lO O 

o 14 o 

Water 

Cutlah. 

_ 


O 8 O 

o 14 o 

Rohu . . 

— 

»9 

o 8 o 

o 14 o 

Meergal . 

— 

JS 

o 8 o 

0 14 0 

Crabs . 

— 

lot of 4 

0 2 0 

060 

Pangash , 

— 

seer 

0 lO o 

0 14 0 

Prawns 

— 


o 6 o 

0 10 0 

Bagda (large 
prawns) 
Mullet. , . 

Plentiful in Sept. 

Throughout the year 

39 

o 8 o 

0 12 0 

Hilsa (Ganges) 

Feb. to Oct. 

each 

o 8 o 

140 

Pomfret. 

Oct. to May 

seer 

O 10 o 

180 

Sole . 

Scarce all the year 

»> 

0 lO o 

180 

Sea Fish . 

Aug. 


o 8 o 

100 

Mango Fish . 
Shrimp (dry) . 

April to June. 

33 

. prices 
0 6 o 

vary 

0 10 0 

Bombay Duck 
(dry) 

Pomfret (dry) , 

Throughout the year 

33 

o 6 o 

0 12 0 

_ 

33 

o 8 o 

0 12 0 

Other dry Fish 
Gel. . . . 

Koll . . . 

Mhagoor . 
Piirsa . . . 

Pufta . . . 

Gontorah . . 

Bhengri Goon- 
teah ... 
Kwentonte . 
Seeling-Pootie 

Jan. to May 

Throughout the year! 
June to Oct. 

July 

Sept. Seldom ^ten 
by Europeans. 

Nov. to Feb. 

33 

33 

39 

I o o 
prices 

vary 
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VEGETABLES. ICalcutta 


Kind. 

Season. 

Per 

From 

To 

Potatoes, Country (red) 

Throughout 

seer 

Rs. a. p 

023 

R.S. a. p. 

026 

Cherapoonji 

the year 

»> 

026 

029 

— Sweet . 

— 


016 

026 

Sweet Pumpkin . 

— 

each 

040 

080 

White — . . 

— 


030 

080 

Onions, Madras (red) 

— 

seer 

0 I 3 

016 

— Patna (red) 

— 

j> 

013 

016 

— Patna (white) 

— 

S J 

013 

0 2 0 

— Country (red) 

— 

J 9 

0 I 3 

0 2 0 

Spinach .... 

— 

lot of 

026 

0 40 

Ginger. 

_ 

20 

seer 

026 

040 

Garlic. 

— 


026 

060 

Cucumber .... 

— 

score 

050 

0 10 0 

French Beans. 

— 

seer 

040 

060 

Lettuce .... 

— 

score 

023 

040 

Green Peas, Darjeeling 

— 

seer 

0 10 0 

100 

Carrots — 

1 

bundle 

016 

030 

Cauliflower — 

— 

each 

040 

080 

Turnip. .... 

— 

bundle 

0 2 0 

040 

Cabbage — 

— 

each 

050 

0 12 0 

Ladies’ Finger (Bhin- 
dee) 

Pulbul. 

— 

score 

0 0 6 

2 0 0 

June to Oct. 

seer 

030 

5 0 0 

Mangoes, Green . 

April to July 

score 

prices 

vary 

Tomatoes, Darjeeling 

Throughout 

19 

conside 

020 

rably 

080 

Brinjal. .... 

the year 


050 

0 10 0 

Beetroot . . , 


bundle 

060 

140 







Cakuitd^ 


VEGETABLES— continued. 


Kind. 

Season. 

Per 

From 

To 

Sprouts .... 



Rs. a. p. 

Rs. a. p. 

April (scarce) 

seer 

prices 

vary 

Asparagus.... 
Kudeema .... 

April to July 

bundle 

_ 

— 

Same Bean . . • 

May to July 

seer 

— 

— 

Lobia Bean . . . 

— 


prices 

vary 

Yam. 

Tune and July 

SJ 

006 

020 

Bhoota .... 

— 

head 

prices 

vary 

Mushrooms . 

— 

seer 

— 

— 

Terroy. 

Kukree .... 

July 


— 

— 

Spring Onions . . | 

Throughout 
the year 

doz. 

010 

030 

Artichokes . * i 

seer 

010 

0 2 0 

Celery..... 
Seam. 


each 

020 

prices 

080 

vary 

Red Cabbage. . . 

Jan. 

>> 

050 

0 12 0 

Knol-khol.... 

Throughout 
the year 

doz. 

060 

1 

120 







GAME AND POULTRY. 


{Calcutta 


Kind. 

Season. 

Per 

From 

To 




Rs. 

a. 

p. 

Rs. 

a. 

p* 

Peacock . 

Nov. to March 

each 

I 

S 

o 

4 

O 

o 

Partridge. 

— 


o 

4 

o 

o 

S 

o 

Quail.... 

— ^ 

doz. 

o 

9 

o 

I 

8 

o 

Wild Duck . 

— 

each 

0 

12 

o 

I 

8 

o 

Snipe. 

— 

S5 

o 

2 

o 

o 

6 

o 

Teal .... 

— 

»J 

o 

6 

o 

o 

12 

o 

Hare .... 

— 

}J 


prices 

vary 


Hen Turkey. 

Throughout the year, 

S» 

3 

o 

o 

5 

0 

o 


but plentiful in 









Dec., Jan. and Feb. 








Cock — 

— 


7 

o 

0 

II 

0 

o 

Geese . 

— 


2 

o 

0 

5 

O 

o 

Curry Duck . 

— 

J J 

0 

6 

0 

o 

lO 

o 

Routing — . 

— 

J> 

0 

10 

0 

1 

8 

o 

Capons . 

— ’ 


2 

o 

0 

4 

o 

o 

Fowls, special . 

— 

,, ; 

O 

12 

o 

I 

8 

o 

Fowls, roasting . 

— 

»» 

O 

9 

0 

o 

12 

o 

Pullet . , . 

— 

>» 

0 

7 

0 

o 

9 

o 

Cutlet Fowl. 

— 

>> 

0 

5 

0 

o 

7 

o 

Curry — , 

— 

j» 

0 

4 

o 

0 

6 

o 

Broth Chicken . 

— 

3> 

0 

3 

6 

o 

5 

o 

Pigeons . 

— 

i> 

O 


6 

o 

6 

o 

Guinea Fowl 

1 

1 

39 

1 


0 

2 

o 

o 










Calcuttd\ 


MEAT, 


BEEF. 


Kind. 

Per 

1st Class. 

2nd Class. 

From 

To 

From 

To 

Hump or undercut 

seer 

Rs. a. p. 
O 12 O 

Rs. a. p. 

140 

Rs. a. p. 
060 

Rs. a. p. 

080 

Ribs .... 

91 

O 6 O 

0 10 0 

040 


Round 

99 

050 

060 

030 


Sirloin 

9 9 

0 10 0 

0 12 0 

060 


Brisket . 

i ' 

060 

080 

040 



SALT PROVISION. 


Hump ... 

seer 

I 

8 

0 

3 

0 

1 

0 

0 

12 

! 

0 

0 

12 

0 

Brisket . . . | 

,, 

I 

4 

0 

2 

4 

0 

I 

0 

oi 

I 

4 

0 

Tongue . . . i 


0 

4 

0 

0 

6 

0 

0 

2 

6| 

0 

3 

0 

Rounds . . . j 

i ” i 

2 

8 

0 

3 

2 

0 

I 

12 

0 

2 

0 

0 


MUTTON. 


Leg .... 

seer 

0 12 0 

140 

080 

0 12' 0 

Saddle . . . 


100 

180 

0 12 0 


Shoulder. 

99 

0 10 0 

0 14 0 

080 


Breast 

Kidneys . 

1 

j doz. 

0 12 0 
090 

I 0 oj 
0 12 oi 

080 
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M EAT— continued. [ CaJcti ita 

LAMB. 


Kind. 

Per 

ist Class. 

2nd Class. 

From 

To 

From 

To 

Fore Quarter 

Hind — 


Rs. a. p- 
O 12 O 

140 

Rs. a. p. 

140 

180 

Rs. a. p. 

1 

Rs. a. p. 


KID. 


Head. . . . 

Fore Quarter 

Hind — 

each 

seer 

{ 1 1026 

0 8 0, 0 10 oj 0 7 0 
0 10 0; 0 12 oi 0 8 0 

i 1 

0 0 

M 

0 00 

0 0 



VEAL. 



Leg .... 
Loin .... 

piece 

1 

030 

010 

140 
0 10 0 

Breast . . . | 

i ” 

s» 

1 

0 2 0 

0 10 0 

Shoulder... 
Sweet-bread . . i 

doz. 

1 0 . s| 1 

0 2 0 

0 12 0 

070 


SUNDRIES OF BEEF. 


Beef Sweet-bread 
Shin . . , . 

Ox-tails . 
vSkirt . . . 
Tongnes (fresh) . 


j 

doz. 

100 

240 


each 

040 

0 8 0 

020 

>> 

0 I 6 

020 



040 

080 

030 

each 

040 

0 8 0 

030 


G 
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Caicntfa] EGGS. 


Kind. i 

Per 1 

From 

To 



1 Rs. a. p. 

Rs. a. p. 

Fowls (fresh) . . . . i 

, score i 

1 O 10 O 

0 14 0 

Ducks. 


1 070 

0 10 0 


CHEESE, etc. 


Pineapple. 

lb. 

0 14 0 

100 

Overland. 

jj 

0 14 0 

100 

Gruyere. 

>9 

100 

I 8 0 

Gdam. 


0 14 0 

100 

Bandel. 

each 

026 


Preserved (mixed) . 

lb. 

040 


— unmixed 

»9 

036 


Apples, Kulu .... 

5 to 10; 

100 


— Pippin .... 

1 6 to 8 

100 



BUTTER. 


Butter, Darjeeling. 

lb. 

0 14 0 

I 00 

— Alighur.... 

a 

0 14 0 

160 

Butter Cake . . . 

5 J 

0 II 0 

0 14 0 

Ghee. 

i >> 

1 0 10 0 

0 14 0 

Milk. 

4 seers 

100 



SUNDRIES. 


Sugar No. I. . 

~ No. II. .... 
— No. III. ... 
Ghee. 

seer 

9 ) 

i 

050 

046 

040 

140 

160 

Table Rice. 

1 

! »9 

026 

036 

Palow. 

! 

i >> 

036 

050 

Mustard Oil .... 

1 

080 

0 12 0 
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CALCUTTA MEASURES. 


I Bazaar Maund 
I — Seer 
I — Powah 
I —■ Chittack 
I — Kutchaha 
I — Tola 


82 lb. avoirdupois 
2 lb. 

8 oz. 4 drachms — 

2 oz. I drachm — 

8 drachms, 6 gr. — 

6 drachms, 19 gr. — 


BOMBAY WEIGHT. 


I Seer is equal to 
I Maund — 

I Candy — 

I Candy of firewood is equal to 


II oz. 
28 lb. 

5^9 — 
784 — 


POONA WEIGHT. 

I lb. Avoirdupois is equal to Rs. 39* 2. 

I Poona Seer Weight weighs 72*59 tolas or 76*12 

Compann’s Rs. 
tolas or 38*6 
Compann’s Rs. 


I 

a. 

— 

i8* 14I tolas or 19*3 



Compann’s Rs 

i 

— 

9 * 7f tolas or 9 • 96 



Compann’s Rs. 

tV 

rr— 

4i’3H tolas or 4-133 



Compann’s Rs. 


0 2 
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GRAIN MEASURES. 

A. Seer of grain measures from 85 to 90 rupees 
according to the kind of grain. 

A Bengal Maund is equal to 40 seers. 

A Bombay Maund is equal to 14 seers or 28 lb. 

A Pullah is equal to 120 seers. 

A Candy is equal to Soo seeTs or 1569J lb. 

Vegetable rate, .32 lb. to a maund. 


INDIAN MONEY. 

3 Pies are equal to i Paisa or i anna. 

12 Pies — I Anna or iij grains. 

16 Annas — i Rupee or 180 — 

15 Rupees — i Gold Rupee or Mohor. 


BOILING POINT OF FAT AND 
OILS. 

Butter boils at . .150 degrees Fahr. 

Lard — • .210 — 

Clarified Fat — . . 250 

Oil — 390-400 — 
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GLOSSARY OF INDIAN TERMS. 
PROVISIONS, etc. 


x^pples, Puchen. 

Allspice, Kebab clieenee. 
Alum, FJiitkurri. \ 

Jaldalo, 

Almonds, Biiddam, 

Beans, PtiL ■ 

Beetroot, Clmhinda, 
Barley, Ground, Udana. . 

— for horses, 

Bone, Huddi. 

Brains, Bliesja, Maghz. 
Bran, Chokar^ Bhmsi. 
Bread, Bo fee. 

Broad Beans, Ab/iaya. 
Browning, Bunggravi. 
Butter, Miiska, or 

Mukkim. \ 
— Clarified, Ghee. 
Butter-niilk, Dhai; when 
cooked, Tak. 
Cabbage, Kobee. 

Candles, Momb butiee. ; 

Cauliflower, Phool kobee. i 

Carrot, Gdjer. | 

Cayenne, Lai 7 n€rchi. j 

Charcoal, Kolsa^ Koild. \ 

Cheese, Pun-eer. i 


Chicken, Jfoorghee. 
Cherries, Geelas. 
Cinnamon, Bal-cheeaee. 
Claret, Lai s/ierab. 
Cocoanut, Nariyal. 

— Kernel, 

Coflee, Kaffey. 

Crust, ICras, 

Cream, Mnlla-ei. 
Cucumber, LTarkree, 

Khira. 

Curry, Karec. 

Custard, Kustel. 

Duck, B'uddiik. 

Dough, Ma-wa. 

Dripping, Knbab-ki- 

churbec. 

Drops, B^ionda. 

Eggs, Un-da, 

—- (the white of) 

Surfadee. 

~ (yolk of), Zurdee. 
Essence, Khooshboo. 
Fennel, So?nph. 

Fish, M%ichchkQ. 

Figs, Ungeer. 

Flour, Afla^ or {Myda), 
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Flower, PJiooL 
Forcemeat, E-shiffin, 
Fruit, Mewa^ PhaL 
Game, Shikar. 

Ginger, Udruk. 

Ginger, Dried, Sot. 

Glaze, Legzum. 

Goose, Hans. 

Gram, Chtmna. 

Grapes, Druksh^ or 

Ungoor. 

Guava, Jdvi, 

Guinea-fowl, Belateeteetur. 
Hare, Khar-gosJi^ 

Herbs, Hurra Mnsala 
Head, Nmidi, or Ktdla. 
Honey, Mudh^ or 

ShaJmd. 

Horseradish, Sohagtia. 
Ice, Burf. ^ 

Indian Corn, Mukai. 
Icing, Safdde leyzuni. 
Jam, Merubha, Jdfji. 
Kidney, Goorda. 

Lemon, Lhnboo. 

Li me (S we et), Moosumbee. 
Lettuce, Sulard. 

Liver, Kalo-ja. 

Mango, Anrb^ Am. 

Meat, Goosht, 

Maize, Booia. 
yidLce^Jowtree. 

Melon, Kerbooza. 

Milk, Doodh. 

Mint, Pudema. 


Mustard, Ra-ee. 

Nutmeg, Jaeephul. 
Oatmeal, Bilatee duliya. 
Oil cake, Ktdl. 

Oil, Talce. 

Onion, Peeaz. 

Orange, Nnramgee. 
Parsley, Peter cede. 

Palate, Taloo. 

Paste, Krass. 

Partridge, Teehir. 

Peas, Mutter. 

Peach, Aroo. 

Pears, Nash patee. 
Pepper, Kala inerchi. 
Pigeon, Kubooter. 

Pickle, Uchchar. 
Pineapple, Anmmas. 
Plum, A too bokhara. 
Potato, A loo 

— (Sweet), Rataloo. 
Preserve, Mu-rubba. 
Pumpkin, Bopla. 

— (Red), Lai Bopla. 
Quail, Buieer. 

Radish, Moolee. 

Raisins, Manukha. 

I Rice (cooked), Bhdt. 

— (raw),' Chauiel. 
Roast, Kubab. 

Salt, Nimuk. 

Sultanas, Kishmish. 
Saltpetre, Shora. 

Salad, Stdad. 

Snipe, Chchaha. 
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Soapj Sabon. 

Soup, Surwa. 

Spices, Masala, 

Suet, Charhee. 

Spinach, Sag, 

Spirits of Wine, Tez 

Shurab. 

Sugar, Siikar^ Misree, 

Chini, 

Sulphur, Gu 7 iduk. 

Shellac, Chupralac, 

Tea, Char, 

Tinning, Knlad, 

Tongue, 

Treacle, Rob. 

Turkey, Peroo, 


i Tomato, Belatee bangen. 
Turnips, Sulgum, 
Turpentine, Tarpift, 
Venison, Harran-ke- 

goosht. 

Vermicelli, DuUia or 

Saira, 

Vegetables, Turkaree^ 

Sabzi, 

Walnut, Urkrot, 

\ Wild Duck, Moorghabi, 
Water-melon, Turbooza. 
Wine, Sherab, 

Wood, LukrL 
Yam, KonephaL 
Yeast, Kumeer, 


WAGES AND WORK OF PRINCIPAL 
SERVANTS. 

Owing to the difference in caste among the native 
servants of India, conditions are not the same on the 
Bombay side to those existing in the Bengal Presi¬ 
dency ; as a rule, more servants are required there. 

In the Bombay Presidency the following staff is 
usua.lly required:— 

The Butler. —Should wait at table, look after the 
household linen, silver, wine and servants. He is 
responsible for breakage, cleanliness of the servants’ 
quarters, and the proper working of the house. Wages 
for servant, fora married couple, from Rs. 12 to 25 ; 
for a bachelor, from Rs. 10 to 20. 

He also has entire charge of the Sahib’s clothes, if 
no dressing boy is kept. 
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The Hamal, Housemaid and Chambermaid in 
one. Washes up the dishes and sees to lamps. 
From Its. 9 to 15 for a married couple; bachelor, 
from Rs. 7 to 10. 

Cook. —From Rs. 14 to 30. He cooks and does 
the marketing. 

Coolie. —From Rs. 6 to 10. He carries the cook’s 
bazaar and is general factotum. 

In the Bengal Presidency it is usual to have :— 

Khansama (Butler).—Duties are the same as above, 
and he is generally responsible for the efficiency of 
the kitchen. Wages from Rs. 16 to 25 per month. 

Khitmagar. —Waits at table and acts as second 
man to the Khansama. Wages from Rs. 12 to 18 
per month. 

Cook. —Does the cooking and marketing. Wages 
from Rs. 14 to 30 per month. 

Masalchi. —Fetches the meals from the kitchen, 
and does the washing-up. Wages from Rs. 10 to 14 
per month. 

Bearer. —Looks after the Sahib’s clothes and waits 
on him, dusts the rooms, attends to the lamps, etc. 
His duties are similar to the Hamal, except that he 
has nothing to do with the pantry work. In large 
establishments an under-bearer is also kept. Salary 
of bearers are from Rs. 10 to 14 per month. 

Coolie. —Same as in Bombay. 

Mehter. —Sweeps the rooms and cleans the bath¬ 
rooms, etc. Salary, Rs. 8 to 10 per month. 

A household may stand to any number of servants, 
but the above are the ordinary household domestics. 
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WAGES TABLE. 


Wages 

per 

Month- 

. 1 
Per Day for Month of 

Wages 

per 

Month- 

2S Days. 

29 Days. 

30 Days. 

31 

Dai 

'S. 

Rs. 

Rs. 

a. 

p- 

Rs. 

a. 

p- 

Rs. 

a. 

p. 

.Rs. 

a. 

p- 

Rs. 

I 

0 

0 

7 

0 

0 

7 

0 

0 

6 

0 

0 

6 

- I 

2 

0 

I 

2 

0 

I 

I 

0 

I 

I 

0 

I 

0 

2 

3 

0 

I 

9 

0 

I 

8 

0 

I 

7 

0 

I 

7 

3 

4 

0 

2 

3 

0 

2 

2 

0 

2 

2 

0 

2 

I 

4 

5 

0 

2 

10 

0 

2 

9 

0 

2 

8 

0 

2 

7 

5 

6 

0 

3 

5 

0 

3 

4 

0 

3 

2 

0 

3 

I 

6 

7 

0 

4 

0 

0 

3 

10 

0 

3 

9 

0 

3 

7 

7 

8 

0 

4 

7 

0 

4 

5 

0 

4 

3 

0 

4 

2 

8 

9 

0 

5 

2 

0 

5 

0 

0 

4 

10 

0 

4 

8 

9 

lO 

0 

5 

9 

0 

5 

6 

0 

5 

4 

0 

5 

2 

10 

XI 

0 

6 

3 

0 

6 

I 

0 

S 

10 

0 

5 

8 

II 

12 

0 

6 

10 

0 

6 

7 

0 

6 

5 

0 

6 

2 

12 

13 

0 

7 

5 

0 

7 

2 

0 

6 


0 
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9 

13 

14 
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0 
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7 

9 

0 

7 

0 

0 

7 

3 

14 

15 

0 

8 

7 

0 

8 

3 

0 

8 

0 

0 

7 

9 

IS 

i6 

0 

9 

2 

0 

8 

10 

0 

S 

6 

0 

8 

3 

16 

17 

0 

9 

9 

0 

9 

5 

0 

9 

I 

0 

8 

9 

17 

IS 

0 

10 

3 

0 

9 
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9 

7 i 

0 

9 

3 

18 

19 

0 

10 

10 

0 

10 

6 

0 

10 

2 ! 

0 

9 

10 

19 

20 

0 

11 

5 

0 

II 

0 

0 

10 

8 

0 

10 

4 

20 

30 

I 

I 

2 

I 

0 

7 

I 

0 

0 

0 

15 

6 

30 

40 

I 

6 

10 

X 

6 

X 

I 

5 

4 : 

I 

4 

8 

40 

50 

I 

12 

7 

I 

II 

7 

I 

10 
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I 

9 

ro 

50 

60 

2 

2 

3 

2 

I 

I 

2 

0 
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15 

0 
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70 

2 

8 

0 

2 

6 

7 

2 

5 
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2 

4 

2 

70 

So 

2 

13 

9 

2 

12 

2 

2 

10 

8 i 

2 

9 

3 

80 

90 

3 

3 

5 

3 

I 

8 

3 

0 

0 I 

2 

14 

5 

90 

100 

3 

9 

2 

3 

7 

2 

3 

5 

4 ; 

3 

3 

7 

100 
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THE INDIAN KITCHEN. 

What its Contents should be, with Glossary 
OF Indian terms. 

A nest of 6 Aluminium Saucepans, Aur, Tkalos^ 
Degchi, or Chatties, 

2 Prying-pans, Fry-pan, 

2 Omelette-pans, Momlette-pan. 

I Colander, Tarkari-ke-chulni, 

I I^arge Kettle, ATiV//. 

I Large Boiler, Sumna, 

I Egg Poacher, Unda-poach-dana, 

I Wire Frying-Basket, TokrL 

3 Small Tin Saucepans, Sarsepa?i. 

I Mortar and Pestle, Amandusta, 

1 Curry Stone, Musallor-ka-futtar, 

1 Gridiron, Gridarni, 

2 Iron Charcoal Stones, Shigaree, 

I Roaster, Kubah-dan, 

I Chopper, Corta, 

I Saw, Kurvat, 

3 Kitchen Knives, Budarchi Kkana Chmis, 

3 Forks, Kanta, 

3 Wooden Spoons, Lakrika-chumcha, 

I Gravy Strainer, Gravy-ke-chiibii, 

1 Potato Masher, Alu vmlne ke Inkin, 

2 Graters, Grafe-dan, 

I Flour Dredger, Atta-dan, 

I Pepper Dredger, Mirchi-dan, 

I Salt Dredger, Nimuk-dafi. 
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2 Ladles, Chtimchas, 

I Whisk, Kuchu 

I doz. Earthenware Bowls, different sizes, Piyale, 

I Coffee Mill, Caffe-ke-chuckie, 

I Coffee Roaster, Caffe senk-da 7 t. 

Scales and Weights, Turazu, 

I Iron Plate, 7 hoar, 

1 Meat Safe, Pingera, 

2 Wire Sieves, Chubia, 

1 Hair Sieve, Chulni. 

2 ]Q\ly-h2igs^j€li-ki-t/iailL 

I Paste Board, Cras ke mez. 

I Rolling-pin, Belu 7 i. 

I Mincing Board, A/ez. 

3 doz. Cook's Cloths and Dusters, Jahrun, 

6 Moulds of different sizes, Sancha, 

Pie Dishes, Pi-deesh. 

Never use anything enamelled in cooking, as a 
small chip of enamel from a cracked saucepan has 
often caused appendicitis. It is safer in India to use 
all aluminium ware, as the risk of the cook leaving a 
dirty pan and using it again without properly cleaning 
it is very great. If the pan is a copper one poison¬ 
ing may result, but with aluminium it is almost 
impossible. 
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A Little Aid to the 

BACHELOR’S STORE LIST 

For the Month. 

^ maund Sugar, Soft. 

I lb. of Tea, makes tea twice a day. 

I Bottle of Vinegar. 

I — Salad Oil. 

I Tin Cornflour for Blancmange, etc. 

I Bottle of Worcester Sauce. 

I — Mushroom Ketchup. 

1 Tin Bath Olivers, or other Cheese Biscuits. 

2 Packets of Lump Sugar for the use of guests, or 

to be used in your own tea, if you prefer it. 

I Bottle Vanilla Flavouring. 

3 Tins of Fish (in case you cannot get fresh fish). 
3 Jars of Jam. 

I Bottle of White Pepper. 

I *— Black — for cook. 

I — Salt. 

I — French Prunes for dessert. 

I Pot of Dry Ginger. 

I Bottle of Anchovies in oil. 

1 Pot of Bovril (to help the soup when you 

invite an unexpected guest). 

2 Bars of Yellow Soap for cleaning kitchen, 

tables, floors, etc. (See that it is used.) 

I Packet of Matches. 
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PIC-NIC TEA AND LUNCHEON 
BASKET. 

FOR TWELVE PERSONS. 

4 Nice-sized Fish, Soused. 

I Good Pigeon (or Game) Pie. 

1 Ox-tongue, pressed (or tinned). 

2 lb. Cold Ham. 

Cold Roast Turkey. 

6 lb. Cold Beef (boiled, pressed or ro.q.s{;V 
6 Lettuces for salad. 

I Tin Apricots. 

1 Tin Pine-apple. 

2 Fruit Tarts. 

I Cake, good size, Plum. 

I — Plain. 

A few Jam Puffs. 

I lb. Tin Mixed Chocolates. 

I doz. Dinner Rolls. 

6 Half-Loaves. 

I Tin Cheese Biscuits. 

Cruet-stand filled and packed 
I Bottle Mixed Pickles. 

I — Walnut — 

I Pot French Mustard. 

I Bottle Salad Oil. 

Salt, 

I Bottle of Cream (boiled) for 
I Jar of Butter. 
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T Bottle of Coffee Essence. 

I lb. Cheese. 

I Tin Tea. 

I — Sugar. 

I Bottle Milk, Boiled. 

Matches. 

I Spirit Stove and Kettle. 

I Big Bottle of Water. 

Tea-pot and Cosy. 

I doz. Tea Cups, Saucers, Spoons. 

1 Bottle Spirit of Wine. 

3 doz. Knives. 

2 — Forks. 

I — Meat Plates. 

I — Pudding — 

1 — Cheese — 

6 Dishes. 

2 Glass Dishes. 

I Salad Bowl. 

I doz. Spoons. 

i|--^ Small Tumblers. 

I — Table Napkins. 

Table Cloth. 

9 Butler’s Towels. 

30 lb. of Ice. 

I Pail in which to put some lumps of ice and 
your tinned fruit. 

Tin Opener. 

Ice Breaker. 

Let the Butler make a nice French Salad to go 
round with the Cold Meats. 



RECIPES, 
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TIFFIN AND BREAKFAST 
DISHES. 

All Blaze. Lamb Saute. 

Breakfast Brawn. Guinea - Fowl a la 

Fricassee of Tripe. Francaise. 

Tripe, to Dress. Kidney in Onion. 

Hot Pot. Kidneys Saute with 

Irish Stew. Potato or Cheese. 

Porter-house Steak. Fried Chicken. 

Sea Pie. Fillet k la Carlton. 

Spanish Stew. Calfs Brain a la St. 

Toad in a Hole. James. 

Sweet-bread k la Savoy. 

All Blaze. —Cut into chops i lb. of loin of mutton 
and cut up i lb. of undercut of beef. Slice x lb, of 
potatoes, i lb. green peas, French beans, sliced carrots 
and onions and ^ tin white mushrooms; 2 kidneys. 
Fill up your All Blaze jar with alternate layers of 
meat, potatoes and mixed vegetables. Season well 
with pepper and salt. Put the kidneys on top. Paste 
down the cover. Then put your earthenware “ All 
Blaze ” stew pot into a chatty half full of water and 
Steam for if to 2 hours. Moderate fire. 

Breakfast Brawn. —^Take a sheep's head and 
trotters, both with the skin on, and stew till quite 
soft in lots of water With a piece of fat bacon and 

. H 
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herbs. When almost dissolved, remove the meat 
and bones, strain the liquor, and reduce, adding a 
little vinegar, black pepper, salt and onions. Cut the 
gelatinous portions of the head into dice, also the meaty 
parts and the bacon; fill a round mould, decorating 
it with hard-boiled eggs, press tight, and fill with 
the much reduced liquor. It should cut firm when 
cold, and the jelly and meat should not look separate. 
To ensure this, fill the mould well with the meat, and 
keep pressed down with a weight on the top. 


Fricassee of Tripe.— Wash and dry i lb. dressed 
tripe, cut it into pieces, put them into a chatty and 
cover with milk and vrater; season to taste with salt 
and pepper, and boil. Add 2 chopped onions and a 
little chopped parsley, and simmer gently. 

Knead a little flour and butter together into little 
balls and drop them into the chatty i when they have 
simmered an hour, stir until all becomes smooth and 
sauce-like. Serve hot. 

Tripe, to Dress. —If the cook brings the tripe in a 
natural state it must be repeatedly w^ashed, and boiled 
for 12 hours, during which time the w^ater should be 
changed four or five times. This must be done before 
you attempt to use it. 

Hot Pot. —Put a layer of potatoes at the bottom 
of an earthenware cooking jar, then a layer of thick 
slices of fresh undercut of beef, free from fat, and cover 
this with onions sliced thinly. Well season with salt 
and pepper as you fill the jar. Let the last layer be of 
potatoes. Add a little wrater, paste on the lid of the 
jar, and bake in a moderate oven. Serve in the jar. 



Irish Stew. —Take i lb. breast of mutton and cut 
into chops, and place in a jar with enough water to 
cover it. Season, steam for half an hour, remove meat 
and skim gra\y. . Cut up about i lb. of potatoes into 
slices and 6 or 7 onions, season with pepper and salt, 
and lay the meat, potatoes and onions in layers back 
into the jar. Simmer gently until all the gravy has 
been absorbed by the potatoes. 

Porter-house Steak. —A steak about 2 inches 
thick, cut from a sirloin of beef; roll the steak in salad 
oil or warm ghee. Sprinkle with pepper and let it 
remain for an hour before cooking. Grill over a clear 
fire, and serve with ^ncditre hotel butter, or fried 
onions. 

Sea Pie. —Cut i lb. of undercut of beef into slices, 
season with salt and pepper, and put them into a 
chatty; add a little boiling w^ater and simmer gently. 
Slice an onion and a carrot thinly, and add to the 
meat. Make a suet paste, and form into a round 
rather less than the chatty. Lay this on top of the 
meat when it has simmered for half an hour, put the 
lid on the chatty, and continue cooking for li hours. 
Serve hot in chatty. 

Spanish Stew. —Cut into thick pieces i lb. of 
undercut of beef and a few onions, and fry in butter a 
light brown; parboil i lb. of potatoes. Place a layer 
of the onions at the bottom of an earthenware jar, then 
add the meat and potatoes in layers, with the onions 
on top. Mix half a pint of brown stock with a wine¬ 
glass of claret, a few mixed herbs, and salt and pepper. 
Pour this into the jar, paste on the lid, and put the jar 
into a chatty of boiling water half the depth of the jar, 
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and simmer slowly for three hours on a slow fire. 
Serve in the jar. 

Toad in a Hole. —One calfs kidney, i lb. of 
undercut of beef; cut into pieces, season with pepper 
and salt. Put the kidney and beef into a buttered 
pie dish, pour over a good batter, made of eggs, flour 
and milk. Bake in a quick oven; serve with a good 
gravy in separate boat, flavoured with mushroom 
ketchup. 

Lamb Saute. —Cut up the breast of lamb. Mince 
an onion and chop half a section of garlic. Fry the 
onion with 2 02. of butter in a saut^-pan, add the pieces 
of lamb and saute them, turning them frequently until 
they are a nice brown colour. Then add f pint of 
brown sauce, I pint of tomato puree and a little gravy. 
Stir lightly together and place the pan in the oven to 
simmer for about an hour. Serve it with boiled rice 
in a separate dish. 

Guinea-fowl a la Fran^aise. —Cut a guinea- 
fowl into joints and fry them in a stew-pan with 2 oz. 
of butter, 2 cut-up onions, 2 carrots and a stick of 
celery. When they are nicely browned, dust them 
wdth flour, and stir in sufficient good stock to cover 
them. Stew them gently for an hour, then put the 
pieces of bird into a hot-pot dish; rub the sauce and 
vegetable through a hair sieve and add it to the 
stewed bird; season all with salt, pepper and a pinch 
of cayenne pepper. Make the hot pot very hot in the 
oven, put ciflfls of bacon in a circle round, sprinkle 
with shredded truffle, and serve with a napkin pinned 
round it. 

Kidney in Onion. —^Take three or four large onions 
and parboil until soft enough to remove the centre froni 
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them, which scoop out, and place a nicely cleaned 
kidney in the place of the heart of the onion. Put a 
knob of butter on the top, season with pepper, salt, 
a little chopped parsley, and place all in an earthen¬ 
ware jar with a little good stock. Glue on the lid, and 
bake. Add a spoonful of sherry to the gravy before 
you serve. 

Kidneys Saut^ with Potato or Cheese. —Take 
the skin from half a dozen small kidneys and cut them 
into slices. Mince a slice of lean bacon and fry it in 
an omelette-pan with 2 oz. of butter. When.the bacon 
is done put in the kidney and a finely chopped shallot ; 
fry them very lightly, keeping them well turned; sprinkle 
them with chopped parsley and mushroom, dust in a 
little flour seasoned with pepper and salt, moisten ail 
with a large glass of Chablis or any white wine, add a 
pinch of cayenne pepper and a squeeze of lemon juice. 
Toss the kidneys w^eil together, making them quite hot 
without allowing them to boil, and dish them in a 
border of mashed potatoes, with an ounce of butter 
and an ounce of grated Parmesan cheese. Sprinkle 
the dish with julienne - shaped pieces of boiled red 
tongue. 

Fried Chicken. —Cut up a chicken, dip it in egg 
and bread-crumb, fry golden browm, and serve with 
macaroni and tomato. 

Fillet A la Carlton. —Take the ^^inew from a 
nice fillet of beef and lard it with rather thick strips of 
fat bacon, tie it into a neat shape, and fry it briskly in 
a saute-pan, with sliced onions and butter to set the 
flesh; then add a bouquet of herbs, carrot and onion, 
6 peppercorns, 2 cloves, a gill of white wine, and 
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sufficient stock to make steam. When it is boiling, 
place the stew-pan in the oven to simmer for two hours. 
Then make some brown sauce with the liquor, which 
must be freed from grease. Brush the fillet lightly 
with glaze, and dish it garnished with alternate groups 
of green peas, carrots cut into star-shaped pieces, 
slices of truffle and scallops of chickens’ livers 
previously sauteed in butter. Serve the sauce in a 
separate boat. 

Calf’s Brains a la St. James. —Take the skin 
from a set of calf’s brains, soak them an hour, then 
boil them briskly for 15 minutes in stock, adding 
salt and vinegar. Drain the brains on a cloth, and 
cut them into rather thick slices. Dust them with 
flour and fry them quickly with butter. Arrange the 
brains on a dish stuck with a border of croutons. Add 
a little Tarragon vinegar to the butter; when it begins 
to browm, add a spoonful of chopped parsley and a 
spoonful of chopped capers to the sauce, and pour it 
at once over the brains. 

Sweet-bread k la Savoy. —Cut a pair of cold 
braised sw^eet-breads into thick slices, season them 
with salt and pepper, dip them first in flour, then 
in beaten egg and bread-crumbs, the latter mixed 
with a spoonful of grated Parmesan cheese. Fry the 
scallops by immersing them in hot, clean ghee, pour 
good tomato sauce round them, and garnish the 
centre with the following:—Boil 2 oz. of macaroni and 
cut it into pieces i inch long, mix it in a stew-pan on 
the stove with an ounce of butter, an ounce of grated 
Parmesan cheese, a spoonful of the red part of a boiled 
tongue cut into julienne shapes, and a spoonful of 
strips of truffle and mushroom. 



CHUTNEYS AND CURRIES. 


Curr}^, to make. 

— for Cold Meat. 

— Paste for a quick 
Curry. 

Bombay Curr}’’ Powder. 
Ceylon — 

Madras — 

Indian Country Captain. 
Indian Kababs. 


Moli. 

Pallow. 

Rice, to boil. 
Cocoanut Rice. 
Mango Chutney. 
Potato — 

Tamarind — 
Mint — 

Cucumber —■ 


Tomato Chutney. 


Curry, to Make {Ceylon^ Bombay or Madras ),— 
The difference in the curry powder gives the name to 
the curry. Almost anything in the fish, flesh or fowl 
world can be curried. Allow 2 tablespoonfuls of 
curry powder to i lb. of whatever you wish to curry. 

Cut up the meat and gently simmer for an hour in 
sufficient water to cover it. Pound to a paste 1 fresh 
cocoanut and pour over it a teacup of hot water j 
squeeze the cocoanut paste through a piece of muslin 
into a basin. 

Melt 2 oz. of butter into a frying-pan and slice in 
two large onions; fry a golden brown. Remove the 
meat from the liquor and put into the pan and brown 
with the onions, dusting in two tablespoonfuls of curry 
powder. Take the cocoanut paste and mix into the 
saucepan with the stock from the simmered meat, add 
two saltspoonfuls of salt and the curried meat, and 
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let simmer again gently on a slow fire for an hour; stir 
occasionally; add a good squeeze of lime juice just 
before you serve the curry. 


Don’ts to be Observed in Curry Making. 

Never cover the saucepan in which the curry is 
cooking, or the cocoanut milk will curdle and spoil 
the curry. 

Never put fish into the curry to simmer, but boil or 
fry separately, and add to the curry fifteen minutes 
before the simmering process is finished. 

To Flavour. —If desired, the stock in which the 
meat is boiled can be flavoured with tomatoes, or the 
cocoanut milk may have a few pounded almonds 
added to it. 

Curry for Cold Meat. —Grind a fine paste on 
a curry stone or in a mortar, with 2 tablespoonfuls of 
curry powder, 2 sections of garlic, a piece of green 
ginger about the size of a nut, and half a cocoanut; 
mince one large onion, and put into a saucepan with 
2 oz. of butter, fry golden brown; add the curry paste, 
and the meat or chicken; fry the mixture a nice 
brown, then add a cupful of good stock, simmer for 
half an hour. Stir occasionally; serve with a little 
vinegar or lime juice, sprinkled in to taste. 

. Curry Paste {fora Quick Cur?y ),—Scrape half a 
dried cocoanut on to a thoar, or oven shelf, and gently 
roast over a slow clear fire; when finished, remove; 
then roast in the same w-ay four minced onions, four 
sections of garlic. Pound all together in a mortar, or 
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on a curry stone, into a very smooth paste, and keep 
in well-sealed jars. 

To make curry quickly mix a teaspoonful of the 
above paste with two of curry powder, mix in with the 
meat, and make the curry as usual, 

Bombay Curry Po^vder. —Roast slightly on a thoar, 
or oven shelf, and pound separately i teaspoonful of 
cuscus, I of mustard seed, i of pepper, I of cummin 
seed, and 7 dry chillies and a very little shajeera, 2 
cloves, 2 inches of turmeric, 2 cardamom seeds, 2 
inches of cinnamon, and 6 oz. coriander. Mix all 
together, bottle and well cork. 

Ceylon Curry Powder. —Lightly roast separately 
the following: 4 oz. coriander seed, i teaspoonful 
cummin seed, i teaspoonful of black pepper, i table¬ 
spoonful of rice, 2 oz. cuscus seed, i oz. dry chillies, a 
pinch of saffron, a pinch of nutmeg. Then powder 
the whole in a mortar, or on a curry stone, and pass 
through a fine hair sieve; bottle and cork well. 

.Madras Curry Powder. —Clean and roast 
separately 2 oz. fenugreek, i oz. black pepper, oz. 
dried chillies, - lb. cummin seed, i lb. coriander, | oz. 
cloves, 2 oz, mustard seed; stir them about on the 
thoar and roast lightly, then pound very fine and pass 
through a wire sieve. Then pound in a mortar, or on 
a curry stone, i oz. garlic, i lb. turmeric, 5 oz. salt, less 
than i 02. of dried curry leaf; mix all together, repass 
the whole of the mixture through a fine hair sieve 
again, bottle and cork well, and the curry powder will 
keep for any length of time. 

Indian Country Captain. —Cut into pieces one 
nice chicken. Grind into a paste a teaspoonful of j eera, 
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2 dry chillies, a teaspoonful of rice, a piece of huldle, 
three pieces of cinnamon, four cloves, a teaspoonful of 
cuscus, I garlic, a piece of green ginger; warm 3 oz. 
of butter in a fry-pan and put in three sliced onions; 
fry light brown; remove and set aside half the fried 
onions, then add the curry paste and the pieces of 
chicken; fry all together nicely but do not let it burn; 
add a cup of warm water, salt and vinegar to taste; 
cook slowly on moderate fire. Just before serving 
re-brown the fried onions taken from the pan, and serve 
piled over the chicken. 

Indian Kababs. —Mince i lb. of lean beef or 
mutton through a mincing machine, season with two 
teaspoonfuls of curry powder, a teaspoonful of mixed 
herbs, a pinch of salt and nutmeg; mix all well together, 
add a beaten egg, and make into little balls; roll in 
flour, egg and bread-crumbs; fry light brown in butter ; 
serve with sliced limes. 

Moli. —Any cooked meat or poultry can be made 
into moli. Slice and lightly fry an onion in 2 oz. 
butter, add a curry paste of a little cuscus, turmeric, 
jeera, dry chilli, green ginger, garlic, methee seed, 
mustard seed. Then add the stock of the meat and 
the meat; the milk of half a cocoanut to i lb. of meat 
should be added just before serving; flavour with 
vinegar to taste. 

.Tallow. —Boil a nice young fowl with a few small 

onions until tender. 

Fry 2 oz. raisins, 2 oz. blanched sweet almonds cut 
lengthwise, and four sliced onions in butter, each 
separately. Take up the fowl, brown it, cut in joints, 
and set aside. Fry i lb. of rice in butter, then add it 
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to the stock of the boiled fowl, which should well cover 
it, put in a teaspoonful of salt and 4 cloves, 3 inches 
cinnamon, 5 cardamoms, and simmer till the rice is 
perfectly cooked, stirring occasionally. Place a layer 
of rice on a flat dish and arrange the fowl on the rice, 
heap up the rest of the rice on the dish, and garnish 
with slices of hard-boiled eggs, and the fried onions, 
almonds and raisins. 

Rice, to Boil. —Put the rice into boiling water. 
See that the water is always well above the rice, quite 
two or three inches. It must boil briskly the whole 
time. Remove the scum as it rises and stir occasion¬ 
ally. Add I teaspoonful of salt to i lb. of rice. The 
rice is cooked when the grains are quite soft. When 
finished, drain off all the water slowly. Wet a spoon 
in cold water and stir the rice to separate the grains. 

If the rice is prepared with a bone in it, it is quite 
easy to tell when it has reached this stage by taking 
out a grain and trying it. 

Most cooks boil the rice as above, or dash in one or 
two cups of cold water immediately before draining 
the rice. This is also a good way to separate the 
grains, but the wet spoon is the quickest method. 

„ CocoANUT Rice.—S crape half a cocoanut into a 
pint of hot water, colour the liquor with turmeric, and 
put in i lb. of rice; set on to a quick fire, and when the 
rice is half-cooked,’reduce the milk, add a teaspoonful 
of salt, a dust of spice, four small half-cooked onions 
and 2 cloves; continue cooking, and stir to prevent 
burning. 
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CHUTNEYS. 

Mango Chutney. —Cut into small pieces several 
green mangoes and simmer in vinegar, at the rate of 
I bottle of vinegar to 2 lb. of cut and stoned mangoes, 

1 lb. sugar simmered in a bottle of vinegar, oz garlic, 

2 02. green ginger, i oz. dry chillies, 2 oz. table salt, 2 
oz. mustard seed, i lb. raisins, i lb. prunes stoned 
pound everything together in a mortar but the mustard 
seed, which pound with a little vinegar; when the man¬ 
goes are soft, add the whole of the ingredients, and 
simmer for 5 minutes after it comes to the boil; pour 
into earthenware bowl ; when cold, bottle and cork well. 

Potato. —Mashed potato flavoured with minced 
onion, green chilli, vinegar, a pinch of salt, sugar. 

Tamarind.- —Tamarind pulp, green ginger, salt, 
green chilli, a little mustard seed roasted in butter, 
mixed. 

Mint. — Pounded mint, minced onion, green chilli, 
green ginger, a little garlic moistened with tamarind 
juice, seasoned with pepper and salt. 

Cucumber. —Small strips of cucumber, finely minced 
onion, chopped green chilli, and a little parsley 
moistened with vinegar and salad oil, salt, pepper. 

Tomato. —Squeeze out the juice, chop them up with 
some nice white onion, chopped green chilli, salt, 
pepper, a little vinegar. 
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COLD MEAT. 


Prune Mince. 

Cold Turkey eii Aspic. 
Turkey a la Vienne. 
Mince in Croutons. 
Russian Steak. 

Tomato Hash. [rooms. 
Potato Pie with Mush- 


i Mock Saddle of Mutton. 
: Brinjal Patties. 

Stuffed Tomatoes. 

; Devilled Bones. 

I Dormers, 
i Bubble and Squeak. 


Prune Mince. —Take one breakfast-cupful of cold 
mutton, minced very fine, and two slices of bacon 
pounded to a paste, the pulp of four prunes that have 
been soaked in claret, one finely shredded green 
chilli, two saltspoonfuls of salt, one teaspoonful tarragon 
vinegar, and two raw eggs well beaten up. Mix all 
together; fill small ramakin cases, sprinkle the tops 
with baked bread-crumbs, put a bit of butter on each, 
place in the oven till thoroughly hot, and serve. 

Cold Turkey en Aspic. —Mince about 6 oz. of the 
white meat of a cold turkey, mix it with sufficient good 
sauce to hold it together, adding a small piece of glaze, 
season it to taste, and put it into a deep dish or sautd- 
pan to set. Set seven on eight small moulds with a little 
dissolved aspic and decorate them with cut truffle. 
Cut the prepared turkey into round pieces with a plain 
cutter, and arrange them in layers in the moulds with 
aspic jelly between each layer, allowing each layer to 
set before adding another. Serve the darioles in a 
circle on a silver dish; garnish the centre with a 
macedoine of vegetables dressed with oil, salt and 
pepper. 
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Turkey A la Vienne. —Cut the remains of a cold 
roast turkey into neat scallops, and arrange them in 
layers in a buttered gratin dish with slices of cold 
boiled tongue, slices of cold potatoes, and a large 
onion cut into slices and fried in butter. Season 
each layer with salt, pepper and chopped parsley. 
Pour over all some white sauce, to which a glass of 
white wine has been added, sprinkle the top with 
brown bread-crumbs, and bake it very carefully for 
about half an hour. 

Mince in Croutons. —Hollow out a number of 
small dinner rolls, butter them, fry them brown, pour 
your mince into them, put a curl of fried bacon on the 
tops of each, heat them in the oven for five minutes, 
and serve- 

Russian Steak. —Cut thick slices from any under¬ 
done joint, dip them in melted butter, and broil over a 
fast fire. Then sprinkle them with bread-crumbs and 
fry a golden brown; serve with tomato sauce. 

Tomato Hash. —^Take some thick slices of cold beef 
or mutton, put them into an oven tin, or pie dish, 
season them with salt and pepper and a few fresh 
sage leaves. Cut up raw potatoes into nice knobs 
with slices of raw onions to fill up the dish. 

Take half a dozen tomatoes, cut them in halves, 
squeeze out the juice and seeds over the meat, fill up 
the holes in the tomatoes with butter, salt, and pepper, 
and place them on the top of the meat with sufficient 
'water to cover the bottom of the dish ; bake this in the 
oven until the potatoes and onions are cooked. 

This hash made with fresh mutton chops or under¬ 
cut of beef is very good. 

Potato Pie with Mushrooms. —Take sufficient of 
the remains of any cold joint, cut into dice ; half-fill 
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your pie-dishj season with salt and pepper and dabs 
of butter. Make a good sauce with the trimmings and 
bones from the joint. Take half, or a tin, of mush¬ 
rooms, according to the size of pie, and mix with the 
meat, and moisten with some good made gravy in 
which you have put a spoonful of meat juice. Then 
put on a thick crust of boiled mashed potatoes, and 
bake in the oven until the top is of a golden brown. 

Mock Saddle of Mutton. —The following will be 
found a very nice mode of re-warming this joint: Take 
olF all the nice slices, as these can be served cold, 
leaving a margin of fat on either side. Scrape off every 
particle of meat, mince well with some good gravy, 
season to taste, put all on to the top of the saddle. 
Have ready some finely mashed potatoes, spread 
evenly over the meat, score crossways, and bake in a 
quick oven. Baste with a little butter, and brown nicely. 

Brinjal Patties. —Two large brinjals, one green 
chilli, a large onion, pepper and salt to taste, a table¬ 
spoonful of fried bread-crumbs, a dessertspoonful of 
butter, and i lb. of any cold meat, game or poultry. 
Boil the brinjals until tender; then cut them in halves, 
and remove the pulp, mince and fry the onion in the 
butter, add the other ingredients previously minced 
including the pulp from the brinjal, moisten the mince 
with stock, and season. Pill the brinjal skins with the 
mince, sprinkle the top with bread-crumbs, re-warm, 
and serve. 

Stuffed Tomatoes.—S ix tomatoes, 2 oz. of 
forcemeat, two teaspoonfuls of salad oil. Choose the 
tomatoes as nearly the same size as possible; plunge 
them for one minute into boiling water, take them 
out, remove the thin skin, and cut out a round piece 
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from the stalk end ; season with pepper and salt, care¬ 
fully remove the pips, fill up the space left with force¬ 
meat, and spread it thinly like a paste over each tomato. 
Cover the tomatoes with thin bread-crumb raspings, 
and fry each tomato in the oil for eight minutes over a 
quick fire, or bake for twelve minutes and brown with 
a salamander. 

Devilled Bones. —Make a sauce of a cup of gravy, 
a tablespoonful of mushroom ketchup, a tablespoonful 
of sweet chutney, a tablespoonful of mustard mixed 
with Worcester sauce,, a little chilli vinegar, or a drop 
of Tabasco and a little Marsala,'thickened with a little 
flour and butter. Roll the bones in flour and grill. 
When finished, roll them into the sauce and serve very 
hot; put the remains of the sauce in sauce-boat and 
serve with bones. 

Dormers, —Take the remains of any cold meat, 
chop finely with one large onion, add one cupful of 
dry, well-boiled rice, half-teaspoonful mixed herbs to 
taste, salt and pepper; mix well with I lb. bread-crumbs, 
break in two eggs, beat well together to firm paste, 
form into small sausages, and fry in butter until nice 
golden brown ; serve hot. 

Bubble and Squeak. —few thin slices of cold 
boiled beef, butter, cabbage, one sliced onion, pepper 
and salt to taste. Fry the slices of beef gently in a little 
butter, taking care not to dry them up. Lay them on 
a flat dish and c6v^i*^them with fried greens. The 
greens may be prepared from cabbage, sprouts or 
green savoys. They should be boiled till tender, then 
drained, minced, and placed till quite hot in a frying- 
pan with butter, a sliced onion, and seasoning of 
pepper and salt. When the onion is done it is ready 
to serve. * 
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HORS D’CEUVRES. 

Anchovy and Fancy Devilled Walnuts. 

Butters. Tomato Croutes. 

Sardines with Onions- , Caviare d’Auteuil, 

Salted Almonds. 

Anchovy and Fancy Butters. —Get i lb. of 
good butter, wash it well with milk, and then ice it. 
Take 5 or 6 good anchovies from the tin, wipe them 
free from oil, bone them, and pass them through a hair 
sieve. Save the pulps. Mince very finely a table¬ 
spoonful of parsley and teaspoonful of capers. Then 
add the ingredients by degrees to the butler. Mix 
them thoroughly. When it is finished, make it into 
nice little pats, and ice it. 

There are many kinds of fancy butters that can be 
made very simply, by putting in different flavourings, 
such as pounded anchovies, sardines, soft herring roes, 
lobsters, prawns, crabs. You can use capers, parsley, 
water-cress, gherkin, and olives, and by selecting any 
of these ingredients judiciously, you can make many 
very nice fancy butters, making them red with crab coral 
or lobster, and green by boiling down a couple of 
handfuls of spinach and squeezing the green from the 
boiled leaves through a piece of muslin. When 
making prawn or fleshy fish butters, pound it well in 
a pestle and mortar, as no pieces should be found in 
the butter when finished. 
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Sardines with Onions. —Open a tin of boneless 
sardines, take out the fish, and put them on a dish 
separately. Wipe off all the oil and carefully pick off 
all the skins. Then divide each sardine in half, 
lengthways, making them into nice little fillets. Take 
an oval earthenware pot, see that it is clean and dry. 
Cut into slices a nice onion and arrange a layer in the 
bottom of the pot with a peppercorn or two, and a 
cinnamon leaf. Then put on a layer of sardine fillets, 
and so on in alternate layers of onions and sardines 
until you have them all in the pot. Over this pour 
one teaspoonful of vinegar to four of oil, to cover 
them, and let them stand for a few hours before 
eating. 

. Devilled Walnuts. —Remove the skins by 
putting them into hot water and then rubbing them 
on coarse cloth. Then fry them in olive oil, after 
which soak them in a mixture of half a teaspoonful of 
salt and one saltspoonful of red pepper. Serve them on 
small dishes. 

Tomato CROfJXES. —Take the skin and seeds from 
a sufficient number of small tomatoes, and fill the 
cavities with chopped hard-boiled eggs, mixed with a 
third part of mixed anchovies and chopped gherkins, 
seasoned with oil, vinegar, salt and pepper. Turn the 
tomatoes out on a round crofite of bread which has 
been fried in butter, then spread with anchovy butter. 
Pour a little cold liquid aspic on the tomatoes, so that 
they are slightly coated, garnish them with a star of 
hard-boiled white of egg, and dish them surrounded 
with salad. 

Caviare d’Auteuil. —Cut sufficient round pieces of 
bread 2 in. in diameter, fry them in butter and let 



them cool. Mix a small jar of caviare with an ounce 
of butter, the juice of half a lime, a pinch of pepper, a 
dust of cayenne, and a spoonful of chopped parsley. 
Spread the croutes with the preparation, cover them 
lightly with hard-boiled yolk of egg, and on this 
arrange strips of gherkin. Dish them with chopped 
aspic for a garnish. 

Salted Almonds. —^Take 4 oz. sweet almonds 
and fry them in 2 oz. butter until golden brown. 
Then roll them in salt w’hilst hot. Then dry on clean 
blotting paper in oven. 
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SOUPS. 


Soup, Hints on. 

Browning for Stocks and 
Gravy. 

Clear Stock. 


Vegetable Stock. 
Bouillon. 

Chicken Mulligatawny. 
Mutton — 


Ox-tail Soup. 


Soup, Hints on,—T he secret of clearness lies in 
constant stirring till the soup boils, and then simmering 
gently. 

Bones of Roast Meat, if used, should be broken up 
in a mortar and put into a muslin bag kept for the 
purpose. 

Good Stock cannot be made unless the lid of the 
pot fits tightly. 

Browning for Stock and Gravv. —Boil i lb. of 
loaf sugar with ~ pint of -water until it is almost 
black. Add i pint of cold water, and boil again till 
it acquires the consistency of thick syrup. Put it in a 
bottle and use as required; keeps for any length of 
time. 


' Clear Stock. —Take 2 lb. of soup meat, season 
with one onion and one turnip, teaspoonful of mixed 
herbs, one carrot, one teaspoonful of salt, half tea¬ 
spoonful of sugar. Cut the meat into dice, place the 
.stock pot on the fire, rub the bottom with fat, put in 
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the meat, add 2 teacups of cold water; boil until the 
bottom of the pot is covered with glaze, then add the 
rest of the water. Let it simmer for six hours. If 
it requires clearing, add a portion of fresh meat, 
minced fine, covered with water, and allowed to stand 
for three hours. x4fter the stock has cooled add the 
fresh meat, put on the fire again, stirring till it boils. 
Let it cool a little and strain carefully. 

Vegetable Stock. —^The stock of vegetable soups 
should never be too strong. Most vegetables can be 
made into a purde. The stock is always better for a 
slight flavouring of ham or bacon. Vegetables for the 
soup are improved if stewed in a little butter and 
water, then passed through a sieve until quite smooth. 
Then add your stock until it has a proper consistency. 
The addition of a little cream is a great improvement. 

Bouillon. —i lb. of beef, cut in slices, two cups of 
water, half a turnip, half a carrot, one onion, teaspoon¬ 
ful of mixed herbs. Fry the slices of meat in butter, 
add a quart of water, and boil to a glaze, then add 
the rest of the water and simmer for four hours. 
Quarter of an hour before serving add a stalk of 
celer}' and some sliced lettuce leaves; toast a slice of 
bread cut into strips, and pour the soup over it. 

Chicken Mulligatawny. —Cut up a small chicken 
and stew gently in a pint of water. Grind into a 
paste six peppercorns, a small piece of ginger, a small 
piece of turmeric, a dessertspoonful of coriander, and 
one dry chilli. Mix the paste with the chicken broth, 
and simmer gently until the meat is tender. Strain 
the stock through a hair sieve. Put | oz^ of butter 
into a stew-pan. and brown in it a sliced onion; add the 
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chicken, and the stock seasoned with salt; let the 
mixture boil, stirring well the whole time. Serve with 
boiled rice and sliced limes. 

Mutton Mulligatawny. —Boil r|- pints of cold 
water with i lb. of mutton cut in pieces; bring to the 
boil slowly. Make a paste of six pea-nuts, nine 
almonds, a teaspoonful of mustard seed, a teaspoonful 
of jeera, a small piece of turmeric, two tablespoonfuis of 
gram. Slice and fry an onion in butter; remove the 
mutton, stir the fried onion and curry paste into the 
mutton stock, add the mutton and the milk of half a 
cocoanut. 


Ox-tail Soup. —Make the stock of the ox-tail. 
When cooked, remove the joints and place a little meat 
in the soup. Some carrots, turnips, small onions and 
celery previously boiled should be used as flavouring, 
and a little wine. 
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FRESH FISH AND TINNED FISH. 


Crab Salad. 

Oysters, to Keep. 

— Devilled. 

Fish Cakes from Tinned 
Salmon. 

Fish Eggs. 

Fish a la 


Baked Salmon (Tinned). 
Indian Prince. 

Fillets of Fish. 

Bechamel of Fish. 
American Chowder. 
Salmon a la Mode. 
Parmesan. 


Cr.4b Salad. —Pick the meat from the shell of 
one crab, and shred it finely. Wash and dry a lettuce, 
break it into small pieces, cut a tomato into slices. 
Mix the salad into a bowl; mix in the oil, vinegar, salt 
and pepper to taste, very lightly, and garnish with 
rounds of hard-boiled egg and beetroot. 

Oysters, to Keep. —Place them in an earthen¬ 
ware jar, cover with salt and water; let the oysters 
remain undisturbed for twelve hours, then drain ofiT 
the water. Allow them to stand another four 
hours without water, then repeat the process until 
required for use. 

Oysters, Devilled. —Open the oysters carefully, so 
as to preserve as much of the liquor as possible, and 
leave them in their shells. Sprinkle them lightly with 
salt and cayenne; to each one add a small piece of 
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butter. Place the oysters on a tboar over a clear slow 
fire until thoroughly heated, then serve with sliced 
lime and thin brown bread and butter. 

Fish Cakes from Tinned Salmon. — i tin of 
salmon, mashed potato, milk, egg, bread-crumbs, salt 
and pepper, ghee, parsley. When using cold potato, 
stir it over the fire with a little milk until quite hot 
and smooth. Chop the fish coarsely, add it to the 
potato, season and stir over the fire until thoroughly 
mixed; add a little milk, if dry. Let the mixture cool 
on a plate, then shape into small round cakes, coat 
carefully with egg and bread-crumbs, and fry in hot fat 
until lightly browned. Drain well and serve. 

Fish Eggs. —Hard-boil half a dozen eggs, cut 
them in halves carefully, and set aside the whites. 
Mash the yolks with a small coffee-cupful of cream 
(or milk with a teaspoonful of butter), one teaspoonful 
of chopped parsley, the juice of a small minced onion 
wrung in a bit of muslin into the milk or cream, two 
tablespoonfuls of boned sardines skinned, and two 
saltspoonfuls of salt. Fill the whites with this 
mixture and serve on a glass or silver dish with sprigs 
of parsley, with slices of browm bread and butter 
handed round. 

Baked Salmon (Tinned). —From one tin of salmon 
drain off all the water into a pan. Put the pan on 
the fire with i oz. of butter and half a tablespoonful of 
salt; stir in a little flour, and as soon as it begins to 
thicken, take it off the fire and let it cool; then add a 
quarter of a small onion finely minced, two pinches of 
red pepper, and a tablespoonful of vinegar; beat up two 
eggs, and stir into the mixture. Butter a pie-dish, spread 
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some of the mixture on the bottom, and place on it half 
of the dry salmon in small pieces, removing all the 
bones and skin ; then pour on a little more of the egg 
mixture, place another layer of salmon with the 
remainder of the mixture, spread over with bread¬ 
crumbs, with small pieces of butter here and there, 
and then bake for six or seven minutes. 

Indian Prince. —One tin of lobsters, 2 table¬ 
spoonfuls of butter, 5 of sherry, red pepper and salt to 
taste, and a squeeze of lime. 

Fillets of Fish. —Cut your fish in fairly thick slices, 
vseason with salt, pepper, onion, and lime juice. Place 
in the dish on which they are to be served, which 
should be well buttered. Add a few drops of water, 
cover with buttered paper, and just set in oven. Make 
sufficient sauce, using two tablespooonfuls of white 
sauce to one of butter, and 4 yolks of eggs to cover 
fish, parsley, etc., and finish baking. Decorate with 
chopped mushrooms. 

Bechamel of Fish. —^Take the remains of boiled 
fish in large flakes; make a really good wffiite sauce 
made very stiff; add the flaked fish; pile the whole 
on the dish, shaping it into a dome; sprinkle over a 
good covering of bread-crumbs and a little cheese; 
drop a little oiled butter over all, and serve very hot. 

American Chowder. —^Tinned Haddock. Pick the 
fish from a tin of warmed dried haddock. Fry a 
minced onion and a few slices of minced fat bacon 
in a fry-pan until it is a nice colour, but not burnt; 
then put in a layer of sliced potato, season the mixture 
with pepper, salt, chopped onion, and parsley. Now 
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add a layer of the flaked haddock, cover it with a 
layer of potatoes, season them in the same way, and 
repeat the layers, making potatoes the last layer. 
Pour in sufficient water to nearly cover them. Cover 
the whole closely and simmer it gently for half an hour. 
Then mix a tablespoonful of flour with a gill of milk, 
stir it carefully into the chowder, ascertain that it is 
nicely seasoned, and serve it very hot. 

Salmon k la Mode. —^Take two slices of salmon 
not less than an inch thick. Spread the bottom of 
a stew-pan rather thickly with butter. Put in an 
onion cut in two, 3 or 4 ripe tomatoes, from which 
remove the skins and seeds, and slightly crush them ; 
add a bouquet of herbs, and moisten the mixture with a 
glass of white wine. Put in the slices of salmon, season 
them with salt and pepper, cover them with a buttered 
paper, and put on the lid. Let the fish come almost 
to the boil on the stove, then place the stew-pan in 
the oven to cook for half an hour or longer. Then 
remove the fish and keep it hot; take out the onion 
and bouquet, add a little stock to the braise, and rub 
it through a hair sieve. Work the sauce well with a 
good piece of butter in a stew-pan, and pour it over 
the fish. 

Fish k la Parmesan. — Pull the remains of 
any nice cold white fish into flakes and mix it with 
'some good white sauce; season the fish nicely, and 
put it into a buttered fireproof dish. Place the dish 
in the oven while poaching 4 or 5 eggs. Lay the eggs 
on the top of the fish, and pour over it a little good 
creamy sauce, mixed with i oz. of grated Parmesan 
cheese. Sprinkle the dish mth browned bread-crumbs, 
and serve it very hot. 



123 


ENTRIES. 

Brain Mould with Mush- Chicken a la Nene. 

rooms. Lamb Cutlets a la Pont 

Chicken Salad. Royal. 

— Quenelles. Croustades of Rabbit. 

— Casserole. (Tinned.) 

Partridge in Cabbage. Mutton Cutlets k la 

Pigeon Cutlets. Russe. 

Partridges Salmi with Chicken a la Abbaye. 

Claret. Partridges h la Raja. 

Jugged Hare Delicious. Scallops of Veal a la 

Wild Duck, Roast. Londres. 

Chicken Grille a la j Lamb Cutlets with Aspara- 
Karachi. | gus Tips. 

Brain Mould with Mushrooms. —Steep a brain 
for an hour in tepid salt water. Remove the blood 
and membrane, then boil in stock for five or six 
minutes, until soft, pass it through a sieve with a little 
milk, and add a teaspoonful of chopped parsley, a 
pinch of red pepper, a squeeze of lime, salt, r oz of 
butter, and two well-beaten eggs ; mix all together. 
Drain a small tin of black mushrooms, cut them into 
small pieces, butter a mould, and place the mushrooms 
at the bottom; fill the mould with the brain mixture, 
and steam in a pan of boiling water for fifteen minutes. 
Dish carefully and serve with sauce. 

‘'tiHicKEN Salad. —Boil a young chicken; when 
tender, cut it into small pieces and cover with sauce. 
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To make the sauce, lightly boil four eggs, shell, mash 
and mix them with two tabiespoonfuls of olive oil, 
vinegar, mustard, salt and pepper to taste. Make the 
salad, and pour over the dressing just before sending 
to table. 

Chicken Quenelles. —The breast of two raw 
chickens pounded and rubbed through a sieve, 3 oz, 
butter, 4 oz. bread-crumb pulp, for which steep the 
crumb from a loaf in warm water, pour out the moisture 
and heat over the fire; stir in a little butter until it 
becomes a smooth paste. Pound all the ingredients 
together; stir in gradually four eggs, one cup of white 
sauce, and the yolks of one or two more eggs if 
required; season to taste with salt and pepper, fill 
small buttered moulds, and place in boiling water; 
then move and allow to simmer, bring to the boil again, 
and dish; decorate the quenelles with truffle. 

Chicken Casserole. —Cut up a chicken into joints, 
warm some butter in a casserole the right size for the 
chicken, and fry in it i lb. of bacon cut into strips; 
put in the chicken, add a finely chopped shallot and 
half a small tin of chopped mushrooms, cover, and 
cook slowly. Turn the pieces, and when both sides 
are browned, add stock to almost cover, knead a little 
flour with butter, roll into small balls, and drop into the 
casserole a few minutes before serving. 

Cartridge in Cabbage.^ —Take a fire-proof pot, 
place in the bottom one onion stuck with clove. 
Half-boil as many cabbages as you have partridges, 
squeeze the water from them, cut them half through 
and remove some of the heart, and insert a partridge 
wrapped in a slice of bacon in its place; season with 
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salt and pepper, and pour over enough stock to cover. 
Paste on the lid and stew as slowly as possible; add a 
glass of sherry to the gravy before serving. 

Pigeon Cutlets. —Cut in halves two trussed 
pigeons, bone all but the leg, flatten and season with 
salt and pepper; fry very lightly in butter, then press 
and cool; stuff the cutlets with sausage-meat, shape, 
roll in egg and bread-crumb, and fry golden brown. 
Serve garnished with green peas. 

Partridges Salmi with Claret. —Two cold 
roast partridges, cut into joints; remove the skin, and 
put into a chatty with four tablespoonfuls of salad oil, 
the juice of a lime, and the grated rind. Salt, pepper 
and cayenne to taste, two wine glasses of claret; cover 
the joints with this mixture and let them stand a few 
minutes, then heat very gently; do not boil; serve hot 


Tugged Hare Delicious.— 


1 lb. Butter. 

2 Carrots. 

2 Onions. 

3 Cloves. 

I small head Celery. 

I tablespoonful Flour. 
I teaspoonful Pepper. 
I tablespoonful Salt. 


3 tablespoonfuls Brandy. 

I tablespoonful Marsala. 

11- wineglassfuls Port 
Wine. 

; I- pint of Burgundy, 
i I lb. Beef. 

I 3 Kidneys. 

1 Jnice of half a Lime. 


For a good hare, about 3 lb. in weight. Paunch, 
clean, and cut into nice pieces, then fry in butter until 
it is a nice brown colour. Prepare separately about 
If pints of good stock from i lb. beef, and any other 
scraps you may have in the way of gravy bones, 
chicken, liver, etc., and stir the wine, etc., into it before 
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you add it to the hare. Put the hare into a jar with 
the three kidneys at the bottom, two onions stuffed 
with three cloves, two carrots cut into slices,, and the 
celery and the juice of half a lime, and the stock. 
Then seal down your jar lid tightly with paste that the 
steam may not escape, and put it into a vessel of 
boiling \vater for four hours. Serve in jar with napkin 
pinned round it, and pass round a small dish of red 
currant jelly. 

Wild Duck, Roast. —Rub the liver over the 
breast till it is red; roast before a brisk fire from 16 to 
25 minutes, basting liberally with butter; send to 
table with a rich brown gravy. If the fishy taste is 
disliked, cover a deep baking-tin to the depth of 
half inch with boiling water, add a tablespoonful of 
salt, put in the bird, and bake it for ten minutes, 
basting very frequently with the salt and water. Then 
dry, sprinkle lightly with flour, baste w^ell with hot 
butter, and either roast in front of a clear fire for 
about 20 minutes, or bake it for the same length of 
time in a moderately hot oven. These birds should 
always be served rather underdone, otherwise they lose 
their flavour. On the table close to the carver 
should be a deep silver dish, with hot water or a spirit 
burner under it; put into this i 02. of butter, two 
glasses of Port Wine (or Claret), one of Worcester 
sauce, the juice of half a lime, a sprinkle of salt, and a 
pinph of cayenne; the carver should put the pieces of 
bird into this as he carves them; add the gravy, stir it 
round, and let the guests help themselves. An orange 
salad is very nice with this dish. To make this salad 
the oranges should be cut across into thin slices, the 
pips, every particle of skin and pith removed, and the 
fruit arranged in layers in a dish, each layer being 
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sprinkled with a little castor sugar, salad oil and a 
little brandy. 

Chicken Grille a la Karachi. —Split a young 
chicken down the back, flatten it slightly, season it 
with pepper, smother it in salad oil, and grill it very 
carefully, after which cover it with a coating of 2 oz. of 
butter, mixed with finely chopped chilli and a pinch 
of cayenne pepper. Place the chicken in the oven for 
five or seven minutes, then brush it over with beaten 
egg, sprinkle it with bread-crumbs, and return it to the 
oven to finish cooking, basting it frequently with 
butter. Serve the chicken with Karachi potatoes 
round it and American sauce in a boat. For the 
former, boil sufficient Karachi potatoes in salted 
water five minutes, then strain them, and finish 
cooking them in the oven in a saute-pan with 2 oz. or 
more of butter until they are a golden-brown colour. 
Season them wuth pepper, salt and chopped parsley. 

To make the sauce, reduce a gill of brown sauce with 
a tablespoonful of Worcestershire sauce, a dessert¬ 
spoonful of tomato purde, a teaspoonful of made 
mustard, a tablespoonful of chutney," and a pinch of 
cayenne pepper. Add a squeeze of lime juice, let it 
boil for 10 minutes, then strain it into a boat. 

. ’ Chicken A la Nene. —Chop a nice young chicken 
into neat pieces and saute it with butter in a stew-pan 
without allowing it to acquire colour. Then remove 
the chicken from the stew-pan, mix in a tablespoonful 
of flour and some good chicken stock, a bouquet of 
herbs, a couple of shallots, season with salt and 
pepper, put in the pieces of chicken, and stew it gently. 
When the chicken is done, mix the liquor with yolk 
of an egg and cream, return it to the chicken, stir 
carefully, season with a squeeze of lime juice, and 
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serve in a hot dish liberally sprinkled with shredded 
truffles. 

Lamb Cutlets k la Pont Royal. —^Trim a neck 
of lamb and braise it with stock and vegetables, leave 
it to cool in the broth, then cut it into cutlets. Trim 
them, put a thin smooth layer of foie gras on each, and 
coat with reduced brown sauce, in which a little glaze 
and aspic jelly have been dissolved. Decorate the 
round part of the cutlet with a star of hard-boiled 
white of egg, and pour over it a little liquid aspic. 
Dish the cutlets on a border of chopped aspic, and 
garnish the centre with cold boiled carrots and 
potatoes' seasoned with oil, vinegar, salt and pepper. 

Croustades of Rabbit. —^Take six or eight stale 
dinner rolls, cut off the tops, and scoop out the crumb 
to form a shell. Save the tops for a lid, fry the case 
and their lids in butter to a nice golden brown, and set 
them to dry. 

Take a tin of rabbit, some ham, tongue, and 
sweet-bread, mushroom, a little grated lime peel. 
Take the fillets of rabbit, cut into pieces about 
the size of an eight-anna piece; put the rest of the 
rabbit into a chatty with a good supply of vegetables, 
to make broth. When this is done, take the broth 
and make a good white sauce with it. Butter a saute- 
pan and cast into it your pieces of rabbit with one 
onion and carrot. Fry the rabbit gently, then add 
enough gravy to cover the pieces, and stew very care¬ 
fully for a few minutes. When finished, pack your 
dinner rolls with the pieces of rabbit, tongue, ham and 
the other ingredients cut to fit the case; moisten well 
with sauce, put on the lid, put them into the oven for 
a few minutes. Serve hot on a silver dish. 

Mutton Cutlets A. la Russe. —^Take some cutlets 
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of mutton, trim and lard with fat bacon, stew them in 
" gravy made from the trimming; then remove from the 
dish and let them cool with a weight above them ; 
when cold, mask in a good glaze; when the glaze has set, 
trim and they are ready. Heap up a nice salad in the 
middle of the dish and place the cutlets round it. 

Chicken a la Aubaye. —Cut off the breast, legs, and 
wings of a couple of nice chickens and steep in water 
for half an hour. Take the trimming and make a good 
broth with an onion, some peppercorns, some meat 
gravy, a little lime peel, and a teaspoonful of mushroom 
ketchup, a carrot, and French beans. When the 
broth is made, put in pieces of chicken and stew 
gently until done ; then drain. Make a rich sauce of 
the broth thickened with yolk of eggs until as thick as 
custard. Dip the pieces of chicken into the sauce and 
let them cool, then bread-crumb, and after frying a 
golden yellow in boiling fat, drain and pile on a nap¬ 
kin ; garnish with small fried potatoes and parsley. 
Send the rest of the sauce round in a sauce boat after 
adding a tablespoonful of mushroom ketchup. 

Partridges a la Raja. —Pluck, cleanse and trim 
a couple of nice partridges, and fill the breast part with 
a forcemeat made with the livers of the birds fried 
with one or twd fowls' livers, then pounded with 2 oz. 
of veal, 2 oz. of scraped bacon, and 2 oz. of butter. 
Season all with salt and pepper, work in an egg, and 
rub the forcemeat through a wire sieve. Secure the 
opening, tie a slice of fat bacon on the breasts of the 
birds, and cook them in an earthenware stew-pan, 
turning and basting them frequently with butter. 
Serve the birds with the following garniture :•— 

Remove the birds and keep them hot; pour off 
part of the butter and put in a couple of sliced truffles ; 

K 



130 


add a glass of JSIadeira and a gill of good brown sauce, 
a few scallops of chicken’s livers, and the remains of 
the force previously formed into quenelles and 
blanched. Season it at the last moment with chopped 
parsley and lime juice, and a dash of cayenne. 

Scallops of Veal k la Londres. —Cut the 
scallops from a loin or neck of veal ; flatten them 
slightly with a cutlet-bat dipped in cold water, then 
egg and bread-crumb the scallops with a little grated 
Parmesan cheese in the crumbs. Sautd the fillets in 
salad oil and dish them on a thin border of mashed 
potato. 

Garnish the centre with boiled macaroni cut in pieces 
2 in. long mixed with julienne-shaped pieces of 
cooked red tongue heated in a little sauce; pour 
tomato sauce round the scallops. 

Lamb Cutlets with Asparagus Tips. —Take the 
fore part of a neck of lamb. Saw the cutlets about 2 
in. in length, trim them neatly, egg, bread-crumb and 
saute them separately. The breast part must be 
braised with good stock and vegetables until the bones 
will easily slip out. Then remove the bones and 
press the meat between two dishes until it is cold. 
Then cut it into neat scallops (about the size of a 
cutlet without the bone), egg, bread-crumb, and fry 
them in salad oil. Dish the scallops alternately with 
the cutlets on a border of mashed potato, warm a tin 
of asparagus tips, open and serve in centre of cutlets, 
pour demi glaze round and serve, German sauce in a 
separate sauce-boat. For the sauce, mix the yolk of 
two eggs with a spoonful of cream, a squeeze of lime 
juice, a few drops of vinegar, pepper, salt, a pinch of 
cayenne, i pint of white sauce. Whisk the sauce over 
the fire without allowing it to boil, 



JOINTS. 


Marinade. 

Braising for Poultr^^ and Joints. 

J^igging. 

Turkey Braised with Oyster Sauce. 

Venison. 

Marinade. —Mix 3 tablespoonfuls of good salad 
oil, f tabiespoonful of vinegar, a good-sized onion 
sliced, I small clove of garlic chopped up, 9 whole 
peppers, 4 cloves, not quite a teaspoonful and a half 
of dried thyme, f tabiespoonful of minced parsley, 
and a strip or two of very finely pared lime peel. 
'Phis is usually sufficient to cover the bottom of a dish 
large enough to baste a small joint, but should be 
made sufficient to cover the dish (in quantities accord¬ 
ing to recipe). The joint should be then placed on 
the dish for the day, turned and basted often. When 
required to cook, lift the meat and let it drain for a 
minute or two. 

Braising for Poultry and Joints. —In braising 
the cook need not bone the joint or poultry if you 
prefer it with the bones in; make a good broth with 
bones and pieces of meat, add a little meat essence, 
allow it to cool, then skim off the fat and strain it. 
Melt some nice clean fat or butter into your stew^-pan. 
Then put in the joint or poultry, and turn it about a 
little until it commences to change colour. 

Now put in the broth with 2 good si zed-carrots, 4 
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or 5 nice onions, 2 good sticks of dried celery, i tea¬ 
spoonful of dried &yme, pepper and salt; let this be 
boiled, then simmer gently for about two and a half 
hours. Then turn the meat and put in another 2 
onions, and if beef, add a liqueur glass of brandy; or 
if mutton or poultry, a glass of sherry, Marsala, or 
some good white wine. Then let the joint simmer for 
another one and a half hours, and it will be finished. 
Take out the joint, and mash up the vegetables with 
the gravy, strain it through a sieve, and pour it round 
the joint and serve. 

Jugging. —Make a good broth of any scraps of 
meat, or chicken, beef bones, cold bacon, or ham, with 
sufficent water to make a breakfast-cupful; season, and 
add a spoonful of meat essence; boil all together, then 
skim and strain it. Take a clean jar, and cover the 
bottom with slices of onions. Then put your meat, 
or \vhatever you wish to jug, upon the layer of onions, 
and put another layer above, with some carrot, tomatoes, 
turnips, and celery cut into slices; add a little brandy 
or wine, with a teaspoonful of dried herbs, parsley or 
herbs according to the meat you are cooking, a little 
mushroom ketchup, salt and pepper. Put in your broth, 
and paste on the lid of the jar. Then plunge your jar 
into a chatty of boiling water and boil until cooked. 
Serve in jar. 

Turkey Braised with Oyster Sauce.— Having 
cleansed and trussed a nice young turkey, fill the crop 
part' with the following stuffing;—Scrape | lb. of 
white veal or chicken (free from gristle) and pound it 
thoroughly; add 4 oz. of scraped fat bacon and pound 
it again; then season it with salt and pepper and work 
in two whole eggs. Mix in a dozen small blancheij 
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oysters, and, having secured the crop, cover the breast 
with slices of fat bacon. Then tie it in well-buttered 
paper and braise it in some good, light-coloured 
stock for two hours. Serve the turkey with oyster 
sauce poured over, and garnish with chicken quenelles 
which have a little minced oyster introduced in the 
centre, and serve the remainder of the sauce in a boat. 
To make the sauce :—Dissolve 2 oz. of butter in a 
stew-pan, mix in two tablespoonfuls of flour, the 
liquor from the oysters, and sufficient white stock to 
make it a nice creamy consistency. Stir the sauce 
until boiling. Season with salt and pepper, and a 
teaspoonful of lime juice, adding a little thick cream. 

Venison. —To hang venison, envelop it in a paste to 
prevent it becoming dry, and change the paste every 
day. When cooking, bake in a closed dish, covered 
with slices of suet. 
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TOASTS AND SAVOURIES, etc. 


Marrow Toast. 

— Bones. 

Cheese Straws, 

— Souffle, 

— Brinjals. 

Cream Cheese. 

Tomato and Cheese 
Relish. 

Fresh Milk Cheese. 

Prawn Paste, 

— Cream in To¬ 
matoes. 

Pulled 


Caviare Toast. 

Cornish Savoury. 
Anchovie a la Khandala. 
Sardine Toast. 

Croutes au Foie Gras. 
Imitation of Foie Gras. 
Croutes k la Gymkhana. 
Roast Snipe. 

Boned Quails. 

Potted Ox-tongue. 

Scotch Woodcock. 

Eggs Farcies, Cold or Hot, 
Bread. 


Marrow Toast. —^Break up 4 marrow bones and 
remove the marrow, wash it in hot water, and cut into 
small pieces. Add the yolks of 2 eggs to a cup of 
white sauce. Mix marrow with the sauce and cook 
in Bai 9 i Maries for ten minutes. Serve dry on buttered 
toast. 


M BonesJ —Saw the marrow bones rather 

small, cover the ends with a paste, tie them in a 
floured cloth, and boil for two hours. Remove the 
cloth and crust, set the bones upright on a dish 
covered with a hot napkin, and serve with dry toast. 


Cheese Straws. —3 oz. flour, 1 02. grated bread¬ 
crumbs, 2 oz. butter, and 2 oz. Cheddar or American 



cheese. Mix well, add a little butter if too stiff. 
Season with red pepper, roll out thin, cut into strips 
” inch wide and about 5 inches long. Bake in a 
slow oven and serve in bundles tied with narrow 
ribbon. 

Cheese Souffle. —Stir the yolks of 4 eggs with a 
wooden spoon in a basin until quite light, adding a 
pinch of cayenne pepper and a little salt. Mix in 
2 02. of grated Parmesan cheese, 2 tablespoonfuls 
of whipped cream, and the whipped whites of 4 eggs. 
Bake it in a souffle dish in a moderate oven for ten 
minutes, and sprinkle it with grated Parmesan cheese. 

Cheese Brinjals. —Take some very young brinjals 
and parboil. Cut in halves, remove seeds, butter 
them, dredge over with grated cheese; put into a 
buttered dish, and bake for a few minutes. Pour 
round thick browm gravy and serve hot. 

Cream Cheese. —Take a pint of very thick cream 
(you must order it specially or they will never send 
good cream), let it stand for twelve hours, and add a 
little salt. Dip a napkin in salt and water, and put 
the cream into it; hang it up, and let it drip for another 
twelve hours. Lay it on a plate with a plantain leaf 
on top and cover it with another, plate. It will be 
ready to eat next day. 

Tomato and Cheese Relish.— Shave about 4 oz. 
of good cheese and beat it in a mortar with i oz. of 
butter, X tablespoonful of salad oil, and a teaspoonful 
of French mustard. Season the whole with pepper, 
salt and grated nutmeg. Cut some equaPsize tomatoes 
into halves, scoop out a little of the seeds, and fill each 
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half with the mixture, leaving it smooth at the top. 
Place upon each one a sprig of parsley. Send them 
to table upon small squares of cold, nicely buttered 
toast. 

Fresh Milk Cheese. —Take two seers of warm 
new cow’s milk, add a tablespoon of essence of rennet. 
This will set into a curd in three hours, if stood in a 
cool place. When firm, cut into squares and drain. 
Salt the curd and lay it in coarse muslin in a cheese 
mould. Weight it, increasing the pressure daily for 
three days. Then lay aside in plantain leaves in the 
ice chest for a day, and it is ready. 

Prawn Paste. —Boil and afterwards pound i lb. of 
prawns. Add 2 oz. of butter, i teaspoonful anchovy 
sauce, and a little pepper and salt. Mix all together 
while hot, and afterwards stir until it becomes a firm 
paste. 

Prawn Cream in Tomatoes.— 2 doz. prawns, 6 
tomatoes, i cup cream, i cucumber, salt, vinegar and 
pepper. 

Pull 2 dozen prawns in halves and put into 
mayonnaise sauce : cut the tops from 6 large tomatoes, 
squeeze out the pulp, season the cavity with salt and 
pepper. Sprinkle the prawns with vinegar and Kalf-fill 
the tomatoes with them ; take the remainder of the 
prawns and the tomato pulp, add a little cream, and 
pound it into a stiff pink paste; season, fill up tomatoes, 
garnish by putting a slice of cucumber cut star-shape 
on top and piled with chopped clear aspic jelly, 
surround by parsley in a silver dish, and serve. 

Caviare Toast. —Mix equal quantity of caviare 
with the same of fresh butter, add red pepper and 
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lemon juice. Cut some oblong fingers of bread, and 
brown in the oven. Pile the caviare butter in the 
centre of each, and serve before it can melt, 

Cornish Savoury. —For four. i teaspoonful of 
caviare, 4 thin slices bacon, small tin black mushrooms, 
4 slices of tomato. 

Spread caviare on bread, then carefully place on 
bacon, mushroom and tomato. Put all in oven and 
bake. 

Anchovie a la Khandala. —Roll out a piece of 
puff paste rather thinly and cut it into strips about the 
size of a fillet of anchovy. Drain a bottle of anchovies 
free from oil, season with cayenne pepper, and place 
one on each strip of paste. Then take them, one at 
a time, with an end in each hand, give them a twist, 
which closes in the anchovy, and drop into hot fat. 
Fry a delicate colour, drain on a paper, and serve at 
once on a napkin garnished with fried parsley. 

Sardine Toast. —Pound a small tin of sardines, 
add I teaspoonful anchovy sauce and same quantity 
of salad oil and vinegar, and 30 drops Worcester 
sauce. Mix all together and serve on fried toast. 

CroCttes au Foie Gras. —Fry some round pieces 
of bread, two inches in diameter, in butter till a golden 
colour, and spread them, when cold, with anchovy 
butter. Put a round piece of foie gras—the imitation 
foie gras given below can be used for these—thickly 
coated with mayonnaise sauce, on each, and decorate 
them in the form of a star, with strips of red chilli. 
Put a round piece of tniffie in the centre of each, and 
dish them on a napkin nicely garnished with small 
salad.' 
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Imitation of Foie Gras.— Bake i lb. of calf liver 
with I lb. of bacon in a closed vessel. Pound 
together, add mushrooms, and season highly. Very 
nice for flavouring, or for foie gras in aspic jelly. 

^ Croutes a la Gymkhana. —Cut 6 or 8 round 
pieces of bread and fry them in butter. Cut 3 hard- 
boiled eggs into thick slices, remove the yolk, and 
pound it with the remains of a jar of foie gras, adding 
a spoonful of capers, pepper and salt to taste; rub 
the mixture through a wire sieve and replace the 
pure'e in the white rings of hard-boiled eggs. Place 
each one on a croute of the fried bread and press a 
little green butter through a rose pipe on the centre 
of each. Arrange the croutes on a dish paper, and 
garnish them with water-cress. 

Roast Snipe.— See that the cook does roast them. 
Do not let him fry them. Then serve on hot butter 
toast with salad. 

Boned Quails. —Bone the quails and make a good 
forcemeat of lamb’s liver, sheep’s tongue, bacon, 
onion, parsley, pepper, salt, etc., and spread the 
flattened quails with this. Tie up into shape or stitch 
them up, and cook in a nice gravy. Pour the gravy 
round, in which put a little white wine, and serve with 
Tartar sauce iced. If the middle of a sheep’s tongue 
is cut into fillets of the size of a walnut and put inside 
the quails it will make them a better shape. 

Potted Ox-tongue. —Cooked ox-tongue. To 
each pound allow 3 oz. of ghee, powdered mace, cloves, 
nutmeg, cayenne. Chop the tongue finely, then pound 
it in a mortar, gradually adding clarified ghee and the 
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flavourings until the whole is reduced to a smooth 
paste. Rub through a fine sieve, press into pots, and 
cover with the remainder of the clarified butter. 

Scotch Woodcock, —^Take a slice of bread from a 
tin loaf cut about an inch thick, toast and butter both 
sides, then split through. Beat the yolk of an egg 
with 2 tablespoonfuls of thick cream, and warm over 
the fire, but do not let it boil. Spread the inner part 
of the toast with anchovy paste or essence, put the 
two pieces of toast together, pour on the egg and 
cream, dust lightly with cayenne pepper, serve as hot 
as possible. 

Eggs Farcies, Cold or Hot. —Shell some hard- 
boiled eggs, halve and pick out the yolk, wuth which 
make a paste of butter and any nice savoury pieces, 
such as ham, olive, capers, mushrooms,foie gras, sausage 
meat, anchovies, chickens^ livers, etc., etc. Season what¬ 
ever you choose well, and fill up the white and make it 
into egg shape. Then let them stand on a little round 
piece of fried bread, and pour over each a little melted 
butter; bake for a few minutes. Garnish with curled 
parsley. 

Pulled Bread. —Take the crust from a very new 
loaf, pull the crumb into rough pieces, lay on a sheet 
of paper, and bake in a slow oven till crisp through 
and a golden brown colour. Nice to serve with the 
cheese. 
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PUDDINGS AND ICES. 

Apricot Jelly en Surprise. | Yorkshire Pudding. 

Claret Jelly. Norfolk Dumplings. 

Orange Jelly. ' Zambaglione. 

Champagne Souffle. I Lemon Sponge. 

Charlotte Meringue. i Fruits k la Chantilly. 

Nesselrode Pudding. Fruit Creams. 

Gkteau Marie. — Salad. 

Prune Pudding. Mango Fool. 

Christmas Plum Pudding. Cream Diplomate. 

Mincemeat. i Bananas au Gratin. 

Lemon Curd for Cheese- — in Flame. 

cakes. — Fried. 

Pineapple Toast. Banana Cream Ice. 

Sir Watkin’s Pudding, Mixed Fruit Ice. 

Fairy Pudding. Strawberry Ice. 

Treacle — Violette Ice. 

Date Roll. I Ice a la Russe. 

French Ice. 

ApRicor Jelly en Surprise. —Line a mould with 
clear jelly. This is easily done in this way: Pour a 
little clear jelly in a fancy mould, and when it is set, 
place a large round bottle filled with water in the 
centre ; then pour sufficient jelly round the sides to 
fill the mould, and when it is set pour the water from 
the bottle, pour in a little warm water, and gently 
twist it out. Stew ^ tin of apricots or any other 
fruit, tinned or fresh, strawberries being very nice, 
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with a glass of sherry and 2 oz. of sugar until they 
are soft, and rub them through a hair sieve. Mix the 
puree with a gill of whipped cream and i oz. of 
dissolved gelatine, and pour it into the centre of the 
jelly. Serve it with chopped clear jelly round it. 

Claret Jelly. —Take 2 tablespoonfuls of brandy, 
2 of raspberry syrup, 5 of water, the juice of a lime, 
and 3 oz. of leaf gelatine. Dissolve and strain. In 
I pint of claret put 4 oz. loaf sugar and let it dissolve. 
Stir ih the gelatine when nearly cold, and set in a 
mould. A border mould is best, and the centre filled 
with whipped cream. 

6range Jelly. —Set the bottom of a jelly mould 
with clear jelly and garnish it with chopped pistachios. 
Make I pint of custard flavoured with orange rind 
rubbed on sugar, and adding i oz. of gelatine. When 
the custard is cold, mix in a gill of whipped cream 
and half a dozen macaroons previously rubbed 
through a wire sieve. Put a layer of the cream on 
the mould and arrange a layer of oranges, cut in their 
natural divisions, round the sides of the mould. 
Repeat the layers of cream and orange until the mould 
is full, keeping the oranges at the sides and the cream 
in the centre. Serve the cream with a compote of 
oranges flavoured with Noyeau round the base. 


Champagne Souffl6 for Pour.— 


I pint Champagne. 
I- seer Cream. 

3 Eggs. 


I Glass Maraschino. 

I — White Curagao, 

I —• Port. 

3 oz. of Sugar. 

Mix eggs with cream and sugar, beat well, then add 
wine and liqueurs to i oz. of gelatine, and place all in 
ice uritil fairly firm. 
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Charlotte Meringue for Four.- 


6 oz. Sugar. 
8 Eggs. 

6 Apples. 


X lb. Plum Jam. 

I Glass Maraschino, 
i — Green Chartreuse. 


Make sponge into slices, and line mould with these, 
then cooked apples and jam to be mixed with other 
ingredients and put in mould. Bake for 15 minutes, 
then add white of egg, well beaten, and place in oven 
again until egg meringue becomes dry. 


Nesselrode Pudding. —Put i oz. of isinglass, 2i 
oz. of loaf sugar, i inch of stick vanilla, f seer of new 
milk into an enamelled saucepan and boil gently for 
10 minutes. Beat yolks of 4 eggs and stir into the 
milk, while hot but not boiling • stir over the fire till 
at a boiling heat; strain into a basin. Put 2 oz. of 
preserved pineapple, ■§■ oz. of angelica, i oz. candied 
apricots, i oz. orange peel, 4 oz, ginger into a small 
bowl, and pour over one wineglassful of curagoa or 
brandy. Let it stand half an hour. Beat i pint of 
very thick cream to a froth, stir it into the custard 
when nearly cold. Put in the fruit and stir the 
mixture for five minutes. Rinse a mould in cold 
water, pour in the pudding, and place it in a pan 
surrounded by rough ice ; stir it until it begins to set 
or the fruit will sink to the bottom. Serve quickly 
from the ice. 


Gateau Marie, —First make the cake in this way. 
Beat 2 oz. of butter with 2 oz. of castor sugar until it 
is light and creamy; then work in the yolks of 4 eggs 
and a pinch of grated lemon peel; add i oz. of ground 
almonds and 2 oz. of flour, in alternate spoonfuls, 
with the whipped whites of the eggs. Put the cake 
mixture into a rather open-border mould, which has 



143 


been gresE^ed and dusted with sugar, and bake it about 
three-qwters of an hour in a moderate oven. "When 
the cold, coat the outside with apricot jam 

passed through a sieve, and sprinkle it with chopped 
pistachios. Remove the skins and stones from i lb. 
of tinned apricots. Boil them up in syrup, adding a 
glass of sherry; reduce the liquor, and when it is 
quite cold, fill the centre of the cake with the fruit and 
put whipped cream on the top. 

Prune Pudding.— 'Soak i lb, of prunes in water 
overnight, then stew them with a tumbler of claret 
till they are soft, add I lb. of loaf sugar, and re-boil 
them. Rub the prunes through a fine wire sieve, and 
mix the puree with a handful of bread-crumbs and 2 
eggs. Steam the puree in a pipe mould that is 
buttered and sprinkled with blanched and shred 
almonds. Serve the pudding with wine sauce and 
whipped cream in the centre. 

Christmas Plum Pudding. —i lb. carefully stoned 
raisins, i lb. well-picked currants, 4 lb. sultanas, i lb. 
bread-crumbs, i lb. fine chopped suet, | lb, mixed 
peel, 2 grated carrots, ^ oz. chopped almonds, | lb. 
brown sugar, i small teaspoonful of salt, i grated 
nutmeg. Mix all together with beaten eggs and 4 
tumbler of brandy, a dessertspoonful of grated lime 
peel. Put into buttered moulds, cover with buttered 
paper and a saucer which fits the top of the basin, 
sealed on with paste. Tie up the basin in well- 
floured cloth and boil for 12 hours : first time 8 hours, 
second 4 hours. 

Mincemeat.— i lb. of finelychopped suet, i lb. of 
currants washed and picked, i lb. of raisins stoned 
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and quartered, i lb. chdp^d apples, i sugar, 

1 lb. of sultanas, i lb. of shredded mixedscanj&d peel, 

2 limes, X pint of brandy, | saltspoonfiB^^utmeg. ■ 
Grate the lime rinds into a little water, pound or rub 
them through a fine sieve. Mix all the ingredients 
well together, press into a jar, cover closely, pour on 
a little brandy, and keep in a cool dry place. 

Lemon Curd for Cheesecakes. —Break 8 eggs 
into a saucepan with i lb. of loaf sugar, the juice of 

3 limes and rind of 2, with i ib. of butter. Stir over ^ 
moderate fire until the mixture is the consisiency of 
honey. Great care must be taken that it does not 
boil. Pour into glass jars and keep in cool place. 

% 

Pineapple ToAST.-^Get a nice pineapple or a tin of 
pineapple and cut it into slices about i inch thick; 
peel and cut q:ut^“eyes.j.^.ew in syrup with a glass 
of mm or Matsala. Let\them simmer while you cut 
up a round Madeira cake into slices of the size of the 
pine you have^xmt. Fry th^ slices of cake in butter, 
dust them withVugar, and put them in the oven, 
spreading each sl|3e ■#ith apricot jamt 

AVhen ready, drain the pineapple, ^nd build up the 
apple and cake in alternate slices^' on a hot dish. 
Pour over the syrup and serve. / 

Sir Watkin’s Pudding. —^Take 2 oz. of candied 
peel, 4 of suet finely minced, 4 of bread-crumbs, 

1 tablespoonful of flour, 3 oz, of sugar, 2 oz. of apricot 
jam, a liqueur glass of cura9oa, i dessertspoonful of 
milk, and 4 fresh eggs. Mix thoroughly, put into 
buttered mould, and steam for 3 hours. 

Serve with apricot sauce. To make the sauce, put 
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a dessertspoonful of jam into a cup of warm water 
with a little sherry or Marsala, and stir over the fire. 

Falry Pudding. —i oz. of flour, i oz. of bread¬ 
crumbs, any flavouring essences, 2 oz. of sugar, 2 oz. of 
butter melted in i pint of milk, and 2 eggs well beaten 
up. Mix all together well, and bake in small buttered 
patty-pans till browned. Turn them out, dust them 
’^ver with sugar, and serve on a folded napkin, with a 
nice sauce. 

Treacle Pudding. —i lb. of flour, 8 oz. of finely- 
chopped suet, a breakfastcup of bread-crumbs, treacle, 
lime, “ teaspoonful of baking powder. Mix the flour, 
suet, baking powder, and a good pinch of salt together, 
and form into a stiff paste with cold water. Divide 
it into equal portions; with one line the basin, from 
the other portion cut off sufficient paste to form the 
lid, and roll the rest out thinly. Put a layer of treacle 
in the basin, sprinkle liberally with bread-crumbs and 
lightly with lime rind. From the rolled-out paste cut 
a round sufficiently large to rather more than cover 
the treacle in the basin, moisten the edges with water, 
and join them carefully to the paste lining the basin. 
Add another layer of treacle, bread-crumbs and lime 
rind, and cover as before until the basin is full; then 
cover with a greased paper and steam for 3 hours. 

Date Roll. —Get some nice dates, stone them, 
and beat them into a thick pulp with a little orange 
juice to make them like jam; spread this over a suet 
paste, and roll them up as you would a ja,m roll. 
This pudding can be baked or boiled, and served with 
custard. 


L 
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Yorkshire Pudding, —2 oz. of butter, 4 eggs, 1 seer 
of milk, 2 teacupfuls of flour. As Indian flour is 
heavy, well dry and sift the flour. Whisk well the eggs 
in the pudding bowl, add the milk and a pinch of salt, 
then gently sift in your flour until the mixture is as 
thick as cream. Warm the butter in a baking-tin, then 
pour in the batter, and bake for twenty minutes in a 
sharp oven. This pudding is very nice if baked in the 
tin under the joint. In that case the batter should be 
put under the joint twenty minutes before the joint is 
finished. No butter is needed, as the pudding cooks 
in the dripping from the meat. If there is too much 
dripping, some should be poured off. 

Norfolk Dumplings. —Take some bread dough, 
let it rise to the same degree as when making bread, 
then roll it into balls about the size of a very small 
egg. Have ready a saucepan of slightly salted, rapidly 
boiling water, cook the dumplings for 6 or 7 minutes, 
and serve at once. They may be served with jam, 
treacle, butter and sugar, vinegar and sugar, or good 
gravy, 

Zambaglione. —^\Vork the yolks of 6 eggs with 8 oz. 
of sugar in a basin until quite light and creamy, then 
pour on i pint of boiling sherry or Madeira, and whisk 
over the fire for a few moments, without allowing it to 
boil again. Whisk it till it is cold, add two table- 
spoonfuls of brandy, and serve it in glasses with some 
sponge fingers separately. 

VLemon Sponge. —One ounce of gelatine dissolved 
in a little water for half an hour. Then put into a 
pan with about i pint of water, f lb, of sugar, the 
rind and juice of 2 lemons, let it simmer till disolved; 
whisk the whites of 3 eggs, and add them tA the jelly. 
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When nearly set, whisk all together till it is like snow. 
Then pile high on a dish. 

Fruits a la Chantilly.— Bruise i lb. of ripe 
strawberries, 2 tablespoonfuls of apricot jam, 3 bananas, 
the juice of an orange, and 2 oz. of pounded sugar to¬ 
gether in a basin, and allow it to stand for an hour; 
then rub it through a hair sieve. Mix the puree with 
a gill of syrup, i oz. of dissolved gelatine, and a table¬ 
spoonful of Maraschino, and pour it into a pipe mould 
to set. Serve on a silver dish, with cream whipped 
and flavoured with Maraschino in the centre. 

Fruit Creams. —Drain the juice from i tin of 
good apricots or greengages. Put the fruit at the 
bottom of a nice dish ; add sufficient syrup to the juice 
of the fruit to cover them. Mix into it a glassful of 
Maraschino or noyeau and | oz. of dissolved gelatine. 
When cold, set the dish upon ice and pour the syrup 
round the fruit by degrees, letting it congeal like 
jelly and embedding the fruit firmly. Let the dish 
remain on ice, and make enough rich custard to 
form a layer an inch thick at the top of the fruit. 
Mix into the custard f oz. of dissolved gelatine and 
flavour it with vanilla. When quite cold, pour the 
custard by degrees over the fruit. A layer of whipped 
cream can be substituted for the custard and makes 
a quickly-made sweet. It should set quite firm. 
Then garnish the top with whipped cream or chopped 
jelly. 

Fruit Salad. —Peel half a dozen oranges, taking off 
etery particle of white; place the fruit, sliced thin, in 
a bowl with pounded'sugar sprinkled freely between; 
leave the mixture to soak for two hours. Then 

L 2 
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cut up three bananas and any other fruit you have 
in slices, place over the oranges, sprinkle with pounded 
ice, freeze for an hour if possible, and serve with 
sponge-cake fingers and a glass of Maraschino. 

Mango Fool. —Take 4 unripe mangoes, pare, slice 
and boil them in sufficient water to cover them. 
Strain the pulp and mix gradually, with a cup of boiled 
milk to a cup of the pulp, well sweetened with sugar. 

Cream Diplomats. —For one seer of milk take 
4 eggs and make a custard; when cold, add ^ lb. of 
beaten up cream, melt i oz. of gelatine, divide the 
whole in four parts, and colour them, one with chocolate, 
one with strawberry, one with pistachio, and one with 
white vanilla. Flavour the custard with any sweet 
liquor and little sugar. Put in a mould to set, and 
serve. 

Bananas au Gratin. —Line a fiat round tin with 
short paste, pinch up the edges, brush it with beaten 
egg, prick it well with a fork, and bake it a nice colour 
in a moderate oven. Boil up 2 tablespoonfuls of 
apricot jam with half a wineglass of sherry, and when 
cold put it in the croute. Slice 5 or 6 ripe bananas 
and put them into a gill of hot thick syrup, adding a 
squeeze of lime juice and a tablespoonful of Mara¬ 
schino, Put a layer of the bananas thus prepared on 
the layer of apricot, and cover them liberally with 
crushed macaroons. 

Banana in Flame. —Cover the bananas with 
boiling water, add a teaspoonful of salt; when the rinds 
break and the fruit softens, remove, place in an entree 
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dish, pour over some brandy, or any other spirit or 
liqueur, set light to it, and serve. 

Bananas Fried, —Remove the peel from the 
banana, cut lengthways in three, and fry brown in 
butter. 

Banana Cream Ice. —Pound 8 or 9 ripe bananas 
with two tablespoonfuls of apricot jam and rub it 
through a hair sieve. Mix the puree with gills 
of syrup, the juice of a lime and an orange, 2 
tablespoonfuls of Maraschino, and •§ pint of stiffly- 
whipped cream. Freeze the mixture, put into an ice 
mould, cover the joins with greased paper, and embed 
the mould in ice and salt, for an hour or longer. 
wServe it with an iced compote of bananas or oranges 
sprinkled with chopped pistachios. 

Mixed Fruit Ice. —Cut into small dice i oz. of 
preserved cherries, i oz. glace apricots, i 02. pistachios, 
blanched and shredded. 'WTiip stiffly f pint cream; 
add vanilla essence, 2 wine-glasses Maraschino, 
4 whites of eggs stiffly whipped, 8 oz. castor sugar, 
6 yolks of eggs, i pint milk. Stir in milk, add the 
yolks of eggs and sugar, stir and cook very gently for a 
few minutes, strain, and when cold, add the vanilla 
to taste. Partially freeeze, add the whites of eggs, 
cream, nuts and fruit, and when almost frozen add the 
Maraschino. 

Strawberry Ice. —Make a puree with i lb. of ripe 
Mahableshw^ah strawberries and 6 oz. of sugar; add 
the yolks of 8 and the whites of 4 eggs, and i table¬ 
spoonful of Maraschino. Whisk them in an egg 
bowl over a chatty of boiling w^ater until hot and light; 
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then whisk them until cold ; mix in i gill of whipped 
cream and put it into a bomb mould which has a 
tube in the cover; embed the mould at once in ice and 
salt, turning the mould occasionally. When it is 
nicely frozen, remove the tube, fill the cavity with 
compote of strawberries, put on the plain cover, and’ 
again embed the mould in ice and salt until ready. 
Serve with an iced compote of strawberries round it. 
To make the compote:—Pick i lb. of ripe strawberries 
into a basin and pour on i gill of syrup. When they 
are cold put them in a stew-pan, surrounded with ice 
and salt. 

ViOLETTE Ice. —Put 6 yolks of eggs into an egg 
bowl with a gill of syrup and the juice of a lime. 
Whisk the mixture over a saucepan of boiling water 
until it is light and spongy, then whisk it until it is 
cold; mix it with a liqueur glass of Maraschino, a gill 
and a half of whipped cream, and 2 oz. of crushed 
crystallised violets. Put the souffle mixture into round 
paper cases which have an oiled paper an inch 
higher pinned round them. Place them quickly in 
an ice cave that is surrounded with well-mixed ice 
and salt, and allow them to freeze from two to three 
hours. Serve them with a candied violet on each. 

Ice k LA Russe. —Boil up a tin of apricots with 
a couple of apples, cut in quarters, and when they are 
quite soft, pass them through a hair sieve. Reserve 
a gill of the pur^e; mix a gill of thick syrup, a gill 
of sherjy, and oz. of dissolved gelatine with 
the remainder of the purde and pour it into a pipe 
mould that has previously been set with a little jelly 
and almonds, and set the mould in ice and salt until. 
wanted. Mix a gill of whipped cream, a little sugar, 



151 


and a spoonful of Maraschino with the remainder of 
the puree, and freeze it in the ice machine. Serve the 
mould on a dish with the ice cream in the centre, and 
the remainder of the ice, moulded with a teaspoon, 
round the base. 

French Ice. —Make a custard with 6 yolks of eggs, 
2 oz. of sugar and a pint of milk. Divide it in two 
equal parts, and to one part add 4 tablespoonfuls of 
strawberry jam, previously mixed with two tablespoon¬ 
fuls of brandy and rubbed through a hair sieve ; add a 
few drops of carmine and a gill of w^hipped cream, also 
I oz. of sugar and a few drops of essence of vanilla, 
to the other half of the custard. Freeze the two 
ices separately and put them into two round tins 
with close-fitting lids (i lb. pepper or almond 
tins answer admirably) cover the join at the top 
w'ell as the base of the tin with two strips of 
greased paper, to prevent the salt penetrating, and then 
embed them in ice and salt for an hour or longer. 
Put a border of apricot jam on a silver dish, cut 
the ice creams in slices, and dish them in a circle on 
the border, pink and white alternately, and fill the 
centre wuth an iced macedoine of fruits, and serve 
them quickly. 
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DESSERT, SWEETS AND JAM. 


Walnut Nougat. 

Baked Pears. 

AVhisky Apples. 

Chocolate Toffee. 
Peppermint or Vanilla 
Toffee Cream. 
Chestnuts, Prepared. 
Peaches in Brandy. 


Prunes in Cherry Brandy. 
Jellabees. 

Hulwa. 

Guava Jelly. 

— Cheese. 

Mango Jam. 

Green Fig Jam. 

Treacle from Cane Sugar. 


VValnut Nougat. —Blanch the quarters of walnuts 
by putting them into boiling water for a little while, 
take them out, and rub them with a rough cloth. 
Put a cupful of cream into a chatty, one teacupful of 
sugar, and stir on the fire until it thickens. Add the 
walnuts and pour out into a buttered dish; cut into 
squares before it cools. 


Baket) Pears. —12 pears, quarter of the rind of one 
lime, 3 cloves, 10 pounded whole all-spices. To every 
pint of water allow lb. of loaf sugar. Cut the pears 
into quarters and put them into an earthenware jar with 
closely fitting lid; add sufficient water to cover the 
pears, with the sugar and spices. Cover the jar closely, 
and put into cool oven and bake from five to six 
hours. 

Whisky Apples. —Take some good apples, scoop 
out the core with a knife; allow f lb. of loaf sugar to 
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each pound of apples, quarter of the thin rind and juice 
of a lime, two inches of cinnamon, two cloves, half an 
inch of bruised ginger, half a quarter of a pint of 
whisky, and half an inch of stick vanilla. Put the 
whole into a stew-pan, place it over a slow fire, and 
simmer gently for one and a half hours. Turn the 
apples frequently with a wooden spoon and skim 
constantly. When carefully done, the apples become 
transparent and will keep for years. 

Put them into a large jar, boil the syrup for five 
minutes, strain it, and pour it over the apples when 
cold. Take the white of an egg, and egg a piece of 
paper and stick it over the jar. When, serving the 
apples, place a preserved cherry on top of each. 

Chocolate Toffee. —4 oz. brown sugar, 4 of but¬ 
ter, and 2 of cocoa mixed with a little cream. Boil 
till thick, and pour on to a buttered plate. 

Peppermint or Vanilla Toffee Cream.— 10 oz. 
white sugar and 5 of cream; boil till the bottom of 
the pan shows distinctly in the stirring. Add vanilla 
or peppermint, and pour on to a buttered tin. When 
cold, cut into rounds with liqueur glass. 

Chestnuts, Prepared. —^Make a slight incision in 
the outer skin only of each chestnut to prevent its 
bursting; throw them into plenty of boiling water, with 
a teaspoonful of salt to each quart. Boil them for 
10 or 15 minutes, and send them to table very hot 
in a napkin. 

Peaches in Brandv. —Pare 6 peaches and take 
out the stones. Make a syrup of 7 oz. of sugar 
and i pint of filtered water and boil together for 
IP minutes. Put the peaches into the syrup and stew 
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them very gently for i8 to 20 minutes. Pour off the 
syrup, boil it quickly to reduce and thicken it, for ten 
minutes. Put the peaches with the syrup into a glass 
jar, which they should only half-fill When they are 
quite cold pour in very pale French brandy to within 
half an inch of the top. Put a few of the kernels in 
the jar, and cork them down until wanted. 

If more peaches are prepared, increase the sugar and 
water accordingly. 

The kernels should be blanched. 

Prunes in Cherry Brandy. —Get a pound jar of 
the best French prunes and a bottle of good cherry 
brandy. Take out the prunes, put them into a stew 
pan with as much claret as will cover them, and 
2 oz. of sugar. Stew till soft, and most of the wine is 
absorbed. Replace them in the jar with the remainder 
of the wine, and pour over them as much cherry 
brandy as the jar will admit. Keep for dessert. 
When the prunes get low, refill the jar. 

Jellabees. —Mix lb. of finest flour into a thick 
creamy batter with milk and water, stand aside 
unmoved for three days, then stir in a dessertspoonful 
of curds. Prepare a deep chatty half-full of hot ghee, 
and fill half a cocoanut shell with batter, letting it 
run through the hole into the chatty of boiling ghee, 
where the jellabees must float; turn them and fry a 
golden brown, take them out of the chatty, and drop 
them into a thick sugar syrup flavoured to taste with 
lemon or almond; let them remain for three minutes, 
then remove and dry. 

Hulwa. —Order the cook to purchase i lb. of finest 
rolong from the bazaar. Fry the rolong a light brown, 
in i lb. of ghee, until it smells sweet; boil | lb, of sugar 



155 


in half a teacup of water to a very thick syrup, then 
mix in the fried rolong, and add i oz. sweet almonds, 
blanched and chopped fine, if oz. pistachio nuts, 3 
cardamoms, f grated nutmeg, i oz. of grated dry 
cocoanut; flavour with jasmine water or otto of roses ; 
mix all together well, and press between buttered 
plates. 

If the rolong is unattainable it can be made by 
steeping f lb. of best wheat in sufficient water to cover 
it; change this night and morning for four days, then 
rub off the husks and grind the w’heat very smooth, 
carefully pressing out all the milk and mucus; strain 
the result through a coarse muslin and leave for seven 
hours; pour off the w^ater and hang up the starch-like 
sediment in a thick cloth for a day or tw'O; w^hen it 
becomes hard, dry it in the sun. 

Guava Jelly. —Peel and quarter as many guavas 
as required; boil in sufficient water to cover them till 
soft ,* turn them into a jelly bag, and let the syrup drop 
into a chatty. Add f lb. loaf sugar to the pound 
of syrup. Cook on moderate fire ; stir constantly till 
thick ; flavour with cinnamon essences. To test the 
jelly pour a little on a plate, and if it sets it is finished. 

Guava Cheese. —^To i lb. guavas allow f lb. loaf 
sugar. Skin the guavas, cut them in halves, and 
remove the pulp and place it into cold water. Cover 
the fruit with cold water and simmer gently on the 
fire until soft. Then grind smooth in a mortar and 
pass through a fine sieve. Make a syrup with the 
liquor from the guavas and the sugar, and mix with 
the fruit. 

Then boil and strain free from seeds the pulp that 
was left in water, add it to the cheese, and re-boil the 
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whole gently on a slow fire, stirring constantly until it 
is of a thick jelly-like substance. Pour the cheese 
into a buttered mould. 

Mango Jam. —Remove the skin and stones from x 
doz, green mangoes, and steep them in cold water for 
a few minutes. Then weigh them and allow 2 lb. of 
loaf sugar to one of fruit. Put half a glass of water 
into a chatty ; add the sugar and mangoes, simmer 
gently on a moderate fire for six hours ; when the fruit 
looks clear and deep in colour it is finished; pour into 
pots and cover closely. 

Green Pig Jam. —Boil 3 lb. loaf sugar in a pint 
of water with the juice of one lemon for ten minutes- 
Slice 4 lb. of green figs, and add to the syrup. Boil 
gently, until a little of the syrup poured on to a cold 
plate sets firm ; pour into jars and keep in cool place. 

Treacle from Cane Sugar. —Purchase 2 seers of 
jagery (or goor) from the bazaar; place it in a chatty 
with a tablespoonful of cold water to one of jagery, 
and the white of an egg well whisked; boil slowly on 
moderate fire; remove the scum as it rises, and reduce 
to half when it is thick. Cool, then strain and bottle. 
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VEGETABLES AND VEGETARIAN 
DISHES. 


Macedoine de Legumes. 
Potato Duchesse. 
Potatoes Sautes. 

Italian Mashed Potatoes. 
Potatoes with Cheese. 
Haricot Beans, Dressed. 
Peas, Jugged. 

— Dressed, Tinned or 
Fresh. 

Celery Ragout. 

Brinjals, Fried. 

Bhendies, Fried. 

— on Toast. 


Knol-khol. Substitute for 
A rtichoke. 

Vegetable Goose. 

Savoury Lentils. 
Artichokes and Mushroom 
Sauce. 

Mushrooms, Tinned, with 
Cream. 

Succotash. 

Vegetable Pie. 

Tomato and Onion Pie. 
Nut Sandwiches. 

Onion Pudding. 


Macedoine de Li^gumes. —Boil small portions of 
carrots, French beans, knol-khol cut into dice, peas, 
asparagus tips, green haricot beans, and when done 
strain them and mix carefully (not to mash them 
up) with some good white sauce. 


Potato Duchesse. —Boil the potatoes and work 
them through a hair sieve ; put in the yolks of two eggs 
well beaten up, and a gill of cream, a little salt, pepper, 
nutmeg and chopped parsley; roll into balls, and fry 
gently in butter. 

r Potatoes Sautes. —^Potatoes half-boiled, cut into 
slice.s, and lightly fried in butter with a little chopped 
parsley sprinked over them, salt and pepper. 
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Italian Mashed Potatoes. —Boil the potatoes, 
drain them, and turn them out of the chatty; while 
the saucepan is slightly hot, rub it round with garlic. 
Put back the potatoes and mash with a wooden spoon, 
adding butter, a little gravy, or stock, from the soup, 
pepper, salt, and a little nutmeg. 

Potatoes with Cheese. —Mash some hot potatoes 
with a little milk, grated cheese, salt, pepper, butter, 
and a cup of toasted bread-crumbs; butter a tin, and 
put in the mixture ; coat with bread-crumbs and bake 
in quick oven; serve with tomato sauce. 

Haricot Beans, Dressed. —Soak a pint of beans 
over-night in cold water, drain and put in fresh cold 
wuter with a minced onion, and stew for an hour; 
then strain and return to the stew-pan with sufficient 
stock to nearly cover them ; add a little salt, and 
simmer until they are quite tender. Now mix an 
ounce of butter with an ounce of flour on a plate, and 
stir it carefully into the beans, adding a teaspoonful 
of chopped parsley and a tablespoonful of chopped 
cooked red tongue. Arrange the beans in a dish with 
a border of croCitons. 

Peas, Jugged. —Steam in a jar with butter as for 
dressed peas, without the cream and tongue. 

Dressed Tinned or Fresh Peas. —Put your peas 
into a closely fitting jar with a screw lid, with a table¬ 
spoonful of butter, a little sugar, mint, pepper and salt, 
and then set the jar in a chatty of boiling water 
and let them steam themselves. When they are 
cooked, put in a cup of hot cream and a few slices of 
cooked ham or tongue. 
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Celery Ragout, —Blanch 4 heads of celery, fry a 
chopped onion golden brown in salad oil, add the 
celery with a little stock, simmer for half an hour, and 
serve with tomato sauce. 

Fried Brinjals, —Cut the brinjals in slices half an 
inch thick, slightly score each piece with a knife on 
both sides, sprinkle with salt, aind leave them for a 
little while. Wash and dry, well egg and bread-crumb 
each piece, pepper, and fry in butter. 

Bhendies, Fried. —Parboil the bhendies in salt and 
water; remove the clamminess by wiping each pod. 
Then slice them, and fry with onions in butter. 

Bhendies on Toast. —Parboil the bhendies, 
remove the seeds, and mix with half a cup of cream, 
with one egg beaten into it, flavoured with salt and 
pepper and a squeeze of lime; make into stiff paste, 
and serve on fried toast rounds; garnish with a ring 
of green chilli; serve hot. 

Knol-Khol. —Excellent substitute for artichoke 
fronds. 

Take very young and tender knol-khol and cut them 
into thick slices; boil them until tender. Serve cold 
with olive oil and vinegar sauce. 

Vegetable Goose. —Soak ^ stale loaf in water, 
then squeeze it nearly dry, mash it, and add 2 onions, 
chopped, with a teaspoonfol of dried sage, butter, pepper 
and salt. Grease a flat tin, put in the mixture, bake in 
a good oven; serve hot. 
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Savoury Lentils. —Soak i pint of lentils over¬ 
night in cold water, and chop and fry one onion in 
butter; strain and add the lentils, cover with warm 
water, season with salt and pepper, and cook gently 
until tender; when tender, move the lid, let the water 
evaporate until the lentils are dry, then add an ounce 
of butter, a breakfast-cup of white sauce, and a tea¬ 
spoonful of chopped parsley. Shake over the fire 
until hot, and serve. 

Artichokes and Mushroom Sauce. —Cut and 
trim I lb. of artichokes into quarters; boil tender in 
salted water. Melt some butter in a chatty, and fry 

1 tin black mushrooms very gently, add a breakfast-cup 
of w^hite sauce, salt and pepper to taste; stir until 
boiling. Drain the artichokes, arrange on a dish, and 
pour the mushroom sauce over them. 

Mushrooms, Tinned, with Cream.— Strain off the 
liquor from a tin of mushrooms, add to it sufficient 
milk to make three-quarters of a tumbler. Heat a knob 
of butter in a pan, thicken with flour, and cook for a few 
minutes. Add the mushroom liquor, stir until boiling, 
season with salt and pepper, and add the mushrooms; 
when quite hot add a cup of cream, and serve with 
dried toast. 

Succotash.— i pint of shelled green beans boiled 
until tender in salted water; drain them, and add i pint 
of cream, | pint of the liquor from the beans, and 

2 ears of green Indian com. Then simmer for fifteen 
minutes, put in i oz. butter, and season to taste with 
salt and pepper. Serve hot. 

Vegetable Pie.—M ix together i lb. of wholemeal 
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flour, i Ib. of ghee, 2 02. of butter, teaspoonful of 
baking powdef, pinch of salt, and make a paste; steam 
7 large potatoes, a small head of celery, and one large 
onion ; mash potatoes with milk, chop onions and 
celery fine, then line the pie-dish, and fill with layers 
of potatoes, celery and onions, cover with milk, and 
bake in brisk oven for half an hour. 

Tomato and Onion Pie. —Soak four large peeled 
onions in boiling water for about three hours, then 
take them out and dry them well, cut into slices. 
Heat I oz. of ghee in a pan, fry the onions light golden. 
Slice eight firm tomatoes and place them in alter¬ 
nate layers with the onions into a buttered pie-dish, 
sprinkling each layer with a little salt and pepper and 
bread-crumbs, put on a nice knob or two of butter, and 
bake in moderate oven. 

Nut Sandwiches. —Chop finely sufficient of any 
nuts you are about to use. Moisten the nuts with a 
little mayonnaise sauce, and spread thickly on stan¬ 
dard or brown bread and butter; sprinkle with red 
pepper. Cover, trim oiF the crusts, and cut into fancy 
shapes; garnish with parsley and serve. 

Onion Pudding. —Peel and chop up 2 large onions 
and put them into a pie-dish with an ounce of bread- 
cmmbs, 2 oz, of butter, sage, salt and pepper to 
taste; cover and bake for one hour. Then make a 
good paste, using butter for shortening; line a basin with 
the paste, put in the onion mixture, and cover with 
paste; tie up the basin and steam for two hours. Serve 
in the basin, accompanied by a nice brown sauce. 


M 
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A FRW WAYS OF COOKING HGGS. 


iEggs in Gravy. 

— and Kidneys. 

— Cooked in a Plate. 

— Fried with Onions. 

— Buttered or Scrambled -1 


Eggs Savoury. 

— with Mushrooms. 

— and Tomatoes. 
Pickled. 


Eggs in Gravy. —Cover the bottom of pie-dish 
with about an inch of nice kidney or other gravy 
flavoured with onions, and gently break in some eggs, 
put them in the oven, and let them set; sprinkle the 
top with bread-crumbs or a little anchovy. 

Eggs and Kidneys. —Slice three sheep’s kidneys, 
toss them in flour, pepper, salt, and chopped parsley, 
put them into a stew-pan with an ounce of butter, and 
cook briskly on the stove until slightly browned; then 
add a few spoonfuls of gravy, boil up, and remove to 
the side of the stove; simmer. Break four fresh eggs into 
a stew-pan containing 2 oz. of dissolved butter, season 
with salt, pepper, spoonful of white sauce, stir them 
briskly on the stove until they begin to set. Then put 
the egg on round pieces of buttered toast, arrange them 
in a border on a dish, and put the kidney in the centre. 

Eggs Cooked in a Plate. —Put a knob of butter 
into a fire-proof dish, set it in the oven to melt; break in 
two eggs and let them set as they would poach in water. 
Sprinkle chopped parsley over the top. A little grated 
cheese at the bottom of the dish makes cheese eggs. 

Eggs Fried with Onion. —Fry some slices of 
onion in rings yellow, in- butter, mix a little flour with 
the butter, put in a cupful of milk, pepper and salt, 
and some hard-boiled eggs cut in quarters. Make the 
mi-xture hot, serve with fried bread. 



Eggs, Buttered or Scrambled. —Break three eggs 
into a chatty in which a knob of butter has been warmed, 
add a little milk or cream, pepper and salt to taste. 
Stir with a wooden spoon until it thickens, and serve on 
buttered toast, hot, with a thin slice of green chilli on top. 

Eggs, Savoury.— Boil two or three eggs hard, peel 
them, cut in half and take out yolk, and mash it up 
and mix wn'th finely-minced sardines (which have 
already been skinned, boned and made hot). Add 
cayenne pepper and salt to taste, and replace the 
mixture in the white halves of the eggs, and serve on 
hot buttered toast For luncheon or side dish. 

Eggs with Mushrooms. —Boil eight eggs hard ; 
when cold, cut them into rather thin slices. Slice and 
fry a large onion in butter, with a tin of black mush¬ 
rooms, and a cup of good brown stock; season to 
taste with salt and pepper; when boiling, add the sliced 
eggs, and serve hot. 

Eggs and Tomatoes. —Skin about one pound of 
nice tomatoes, well butter a pie-dish. Cut the 
tomatoes into slices and lay them in layers, season 
with pepper and salt. Put in the oven and cook until 
about half-done; break over them some eggs, put a 
few small pieces of butter on the eggs, place in oven 
until the eggs set ; serve in dish. 

^>Eggs, Pickled. —Boil the eggs to be pickled very 
hard; shell them when cool, put them into an earthen¬ 
ware jar, and pour over sufcient boiling vinegar to 
cover them; spice previously the vinegar by boiling 
with it a little all-spice, whole pepper, ginger, and 
garlic. " When cold, tie down closely; will keep some 
time; very nice with salad or cold meat. 

m2 
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SAVOURY FARINACEOUS. 

Florentine Rice. Milanese Rice. 

Italian Risotto. — Macaroni. 

Florentine Rice. —Boiled rice, fried with salad 
oil, and a little curry powder, grated cheese, and 
prawns. 

ITALI.4 N Risotto.— Wash and dry i lb. of rice; 
warm 2 oz. of butter in a chatty, in which lightly brown 
a chopped onion, add the rice, and shake the chatty 
over the f re for a few minutes; sprinkle in a saltspoon- 
ful of saffron, 2 oz. of salt, and a little pepper. Cover 
with stock and cook gently ; when half done add two 
cups of tomato sauce and sufficient stock to swell rice. 
Serve grated Parmesan cheese separately, 

Milanese Rice. —Boiled rice fried with butter. 
Seasoned with grated cheese, remains of chicken, 
tongue, ham or fish cut up and fried with it, 

Milanese Macaroni. —Cut into- lengths cooked 
macaroni, a little ham or tongue, mushrooms, etc. 
Put them in a chatty with a little white sauce and an 
egg, season with salt and pepper to taste ; serve with 
grated Parmesan cheese. 
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SALAD. 

Salad, Lettuce. | Salad, French. 

Lettuce. —This should not be thrown into a 
bucket of water and left until it is time to make the 
salad. Always keep it standing up in a dish, and it 
will suck up the water as a flower does and make the 
leaves nice and crisp. Do not wash it, but wipe all the 
leaves separately as you pick them from the stalk with 
a damp cloth. It should be crisp and not dead. 

French Salad, —First rub your bowl with garlic, 
then throw in the leaves of the lettuce whole; see they 
are dry let some one drop in the finest salad oil, drop 
by drop, while you turn the lettuce over gently until 
each piece is glistening with oil, as though it were 
buttered; sprinkle in a saltspoonful of salt, a little 
pepper and a few drops of tarragon vinegar; give a few 
turns more to the leaves, and it is finished. If you 
care for garlic, chop up a little and shake it over the 
leaves. Do not make your salad more than five 
minutes before it is wanted, or it is soft and horrid. 
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SAVOURY SANDWICHES, 

Fish Sandwiches. 

Sardine and Cucumber Sandwiches. 

Anchovy Sandwiches. 

Chicken and Tomato Sandwiches. 

Mince Sandwiches of any sort of Cold Game or 
Poultry. 

Egg and Cress Sandwich. 

Egg and Cheese. 

' Fish Sandwiches. —Cut some slices of brown bread 
and butter and siDread with a layer of any nice cold fish. 
Spread this over with gherkin, then Tartar sauce, and 
over this lay some thin slices of cold hard-boiled eggs, 
and a sprinkling of shredded lettuce leaves on top; 
then press the top slice of bread and butter well down, 
and cut into diamond shapes. 

- Sardine and Cucumber Sandwiches. —Cut thin 
slices of bread and butter from a French roll, place on 
them some tliin slices of seasoned cucumber ; cover 
the cucumber with a la3^er of sardines, which must be 
skinned, boned and broken. Season them with black 
pepper, cover them with more bread and butter, and 
cut into round sandwiched with a plain cutter. 
Arrange the:m in a circle ; garnish with picked water¬ 
cress. 
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Anchovv Sandwiches. —Cut several slices of 
brown bread, and spread them lightly with fresh 
butter. Chop finely two hard-boiled eggs and put 
them into a basin with some picked leaves of w^ater- 
cress. Mix the whole well together with a little caper 
vinegar and season it with cayenne pepper. Spread 
the mixture lightly upon every other slice of bread 
and butter. Now take a dozen fillets of blanched 
anchovies, cut them into long narrow strips, and place 
three strips upon each slice. Cover them with 
another slice of bread and butter, and press them 
down with a plate. Cut each sandwich into four 
pieces and put a sprig of water-cress upon each piece. 

' Chicken and Tomatoes. —Pound the white part 
of a boiled chicken with a third of its weight of butter, 
season it with salt and pepper, and rub it through a 
fine wire sieve. Spread the puree on slices of new 
bread and butter, and then put a layer of slices of ripe 
tomato, cut the length of the fruit, and season with salt 
and pepper. Cover all with bread and butter and cut 
into sandwiches wdth a round cutter. Garnish each 
one with a scallop of ripe tomato, which may be 
affixed with a little worked butter. Dish them in a 
circle, and garnish the centre with water-cress. 

Mince Sandwiches of any sort of Cold Game 
OR Poultry. —Cut some thin slices of bread and fry 
them a light brown; mince up any cold game or 
poultry you have, with ham or tongue, and a little 
gherkin and olive. Moisten the mixture with a little 
oil, French mustard and tarragon vinegar (very little 
vinegar), pepper and salt. Spread this mixture thickly 
on the toast and put another piece of toast on top and 
trim into shape. Serve on napkin. 
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^ Egg AND Cress Sandwich. —Cut some thin slices 
of brown bread and butter, and place between them 
some thinly-sliced hard-boiled egg, a little water-cress, 
and a fillet or two of anchovy; press them and cut into 
any fancy shape. 

- filGG AND Cheese. —Pound the yolks of three hard- 
boiled eggs with 2 02. of butter and a tablespoonful 
of capers; season them with salt, pepper, and a pinch 
of cayenne pepper, and rub them through a hair sieve. 
Spread two pieces of bread with the prepared butter, 
put on a layer of grated Parmesan cheese, which 
sprinkle with finely chopped chilli; cover all with the 
other piece, press it well together, and cut it into 
round sandwiches, garnishing the top of each with a tiny 
ring of hard-boiled white of egg, with a round of truffle 
in the centre. Dish the sandwiches and garnish them 
with parsley. 
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TINNED FOOD RECIPES FOR CAMP 
COOKING. 

Tinned Soup. 

— Beef with Mushroom. 

Roasted Tinned Fowl. 

Tinned Hare, Jugged. 

Tinned Soup. —Turn the contents of a tin of meat or 
game into a basin of boiling water, let it stand till 
cold, and then remove the fat which has settled 
on top; empty the basin into a chatty; add the 
water required, three tumblers to i lb. of meat. 
Put in sliced onions, turnips, or any vegetable, season 
with pepper and salt, mixed herbs; cook gently for 
one hour, then pass through a fine sieve, thicken with 
flour and water, and serve. 

Tinned Beef with Mushroom. —i lb. tinned 
beef, I tin mushrooms. Cut up the mushrooms and 
fry lightly in butter, dredge with flour, stir in a little 
water, salt and pepper, and make into brown gravy. 
Slice the meat and dip it in salad oil. Fry lightly. 
Serve with mushroom sauce and mashed potatoes. 

Roasted Tinned Fowl. —Place a tin of fowl into 
boiling water until hot, open and remove the fowl, 
cover the breast with rashers of bacon, or slices of fat 
ham, and baste with butter. Roast for a few minutes 
in brisk oven. 

Tinned Hare, Jugged. —Place a tin of hare in 
boiling water till hot. Open and turn out the contents 
into a jar, add ^ tumbler Port Wine, a wine glass 
of brandy, two boiled onions hot. Serve with mashed 
potatoes. 
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CHAFING-DISH COOKHRY. 

Oysters, Broiled. 

Scrambled Eggs with Oysters. 

Stewed Chicken with Rice. 

Oysters Broiled. —Remove the beards from the 
oysters, cut them in halves ; season with salt and 
pepper, dip them in hot butter, then roll them in 
crushed dry biscuits or toast, heat a little butter in the 
chafing-dish, and drop in the crumbed oysters ; serve 
with sliced lime. 

Scrambled Eggs with Oysters. —Melt a knob of 
butter in the chafing dish; when hot, pour in eight 
beaten eggs, season with sit and pepper and a few 
drops of anchovy sauce, stir lightly until the mixture 
thickens, then quickly add your oysters, previously cut 
and bearded ; serve with toasted bread and butter. 

Stewed Chicken with Rice. —Cut the remains of a 
cold chicken from the bones into small pieces. Put 
into a chafing-dish with some white sauce and cooked 
rice. Cover the dish and simmer gently for a few 
minutes, stirring occasionally. 
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INVALIDS’ COOKERY. 


Toast Water. 

Barley Water. 

Beef Tea. 

Chicken Essences. 
Tender Cutlets for In¬ 
valids, 


Chicken Cream. 

Milk JeUy. 

Junket. 

I Crumb Pudding. 

I Raw Beef Extract, 
i — Sandwiches. 


Toast Water. —Toast a crust of bread hard and 
brown ; do not burn. Pour over it i pint of cold 
water, let it soak for an hour, strain and use. 

Barley Water. —2 oz. of pearl barley ,* put into 
cold water, bring to the boil, and throw away the first 
water ; fill up again and boil for i hour, strain and jug. 
This may be taken with a little fresh lime and sugar 
or with milk, or plain. 

Beef Tea. —i lb. finely-minced lean beef, i pint 
water put into a jar, and seal down with paste; 
stand it in a moderate oven for 8 hours. If cared for 
thick, pound the meat in a mortar, add the fluid, and 
rub through a very fine hair sieve; but if extract only 
wanted, pour off the liquor, season and serve. 

Chicken Essences. —-Mince finely a small fowl, 
bones and all. Put into a jar and cover with cold 
water. Stand for 2 hours. Paste on the lid and boil 
for an hour. Strain through a hair sieve and serve in 
breakfast cup with sippets of dry toast. 



Tender Cutlets for Invalids.— 2 mutton cutlets, 
I carrot, i onion, 2 potatoes. Trim cutlets and place 
them in a china fire-proof dish with lid; cut up any 
nice vegetables and cover them. Season to taste, 
add a teacup of gravy, paste on the lid, and steam for 

3 hours. 

Chicken Cream. —Pound the breast meat of a 
small chicken and pass through a sieve, add enough 
milk or cream to make it the consistency of custard, 
season with salt and pepper, and steam in a very 
small mould for an hour. Make gravy of the remains 
of the chicken and serve in boat separately. 

Milk Jelly. —3 sheep’s feet, f seer milk, 3 limes, 

4 eggs, sugar and spice. Cut up and boil the feet for 
4 hours ; reduce the jelly to i seer. Boil |- seer of 
milk with the juice of i lime to curd; add it to the 
jelly. Put the mixture on the fire, stir in the juice of 
the other 2 limes and the 4 eggs, well beaten, sugar 
and spice to taste. Boil for # hour, then strain 
through a jelly bag into a mould. Ice and serve. 

Junket. —To i pint of warm new milk put a 
dessertspoonful of brandy, 2 of sugar, i of essence of 
rennet. Set in a warm place for 2 hours, serve with 
cream and a little nutmeg grated over it. Very nice 
accompanied by guava jelly. 

^ Crumb Pudding. — i teacup milk, i teacup bread¬ 
crumbs , 2 eggs, sugar, butter. Pour teacupful of 
boiling milk on to i teacupful of bread-crumbs and beat 
with a fork, add 2 well-beaten eggs and | teaspoonful 
of sugar. Steam in a buttered teacup with a piece of 
buttered paper tied over the top; serve with a little 
wine sauce, jam or golden syrup. 
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Raw Beef Extract. —Mince raw i lb. of undercut 
of beef, put into a dish, and sprinkle with 2 table¬ 
spoonfuls of water mixed with ten drops of diluted 
hydrochloric acid. Steep until a pulp, then carefully 
mix for ^ hour. Put into a clean cloth and extract 
the juice. The meat that remains in the cloth should 
be quite w^hite and stringy. Season with salt and add 
a little cream. A dessertspoonful at a time should be 
taken: 

Raw Beef Sandwiches. —slice of undercut of 
raw beef pounded to a pulp, seasoned wdth pepper and 
salt. To a spoonful of meat add a little cream, and 
spread on thin bread. 
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SAUCES, FORCEMEATS AND 
PICKLES, 


Mayonnaise Sauce. 
Sauce, Tartar. 
Horseradish Sauce. 
Harvey Sauce. 
Sauce, Epicurean. 
Worcester Sauce. 
Port Wine Sauce. 


Chestnut Stuffing for 
Turkey. [etc. 

Liver Stuffing for Quails, 
Truffle Forcemeat. 
Tomato Ketchup. 

Chilli Vinegar. 

Onion Pickle. 


Mayonnaise Sauce. —Take the yolks of 2 eggs 
and mix thoroughly in a smooth basin with a bone 
mustard spoon; add a small teaspoon of French 
mustard, and a saltspoon of salt and white pepper. 
Fill a cruet-bottle (or any small thing that you can hold 
quite steadily) with the best salad-oil, and while stirring 
the contents of the basin, drop the oil in drop by drop. 
IVhen the sauce is becoming thick, add a little tarragon 
vinegar, but be very careful that the vinegar goes in 
no faster than a drop at a time. You should not 
use more than a dessertspoonful of vinegar to a goodly 
sauce-boat full of sauce. Do not put all the vinegar 
you intend using in at once, but about 6 drops, then 
continue your oil again for a time, then a few drops 
more vinegar, and so on with the oil until you have 
made sufficient sauce. It will come to the consistency 
of soft butter, and it is then ready. 

-Sauce, Tartar. —Is mayonnaise with a table¬ 
spoonful of chopped pickled gherkin and shallot in it. 

PfoRSERADiSH Sauce. —Mix 3 tablespoonfuls of 
horseradish (bottled) with 2 tablespoonfuls of cream, 
I dessertspoonful of white wine vinegar, i teaspoonful 
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of castor sugar, mustard, salt and pepper. Stir 
altogether very slowly. Serve cold, 

Harvey Sauce.- —To a quart of vinegar, add - pint 
of soy, - pint mushroom vinegar, 8 chopped salt 
anchovies, i division of garlic bruised, f oz. cayenne, 
salt to taste. Mix all together in an earthenv’are 
pickle jar, cover closely, let the mixture remain for 
thirty days, stirring it several times daily. When 
ready, strain into bottles and cork well. 

Sauce, Epicurean. —Take 2 turnips, 2 carrots, 

2 knol-khol, r bundle of shallots, all chopped fine; add 
i lb. prawns; boil altogether in 4 oz. of ghee. 

Worcester Sauce. —Mix i quart vinegar with 
4 tablespoons of Indian soy, 5 very finely-chopped 
spring onions, i teacup of mushroom ketchup, 5 table¬ 
spoonfuls of anchovy essences, a saltspoon of cayenne, 
and salt to taste together in a large bottle and cork 
well. Then shake several times a day for sixteen days. 
Then strain and bottle, cork well, and keep in a dry 
cool place. 

Port Wine Sauce. —^To i pint of brown stock add 
a glass of Port Wine, i teaspoonful of red-currant 
jelly, a few drops of lime juice. Mix in a saucepan, 
bring to the boil, and serve. 

Chestnut Stuffing for Turkey. —Cut a nick in 

3 lb. of chestnuts and roast them. Skin them and 
place in a chatty, barely cover them with water, 
simmer until tender and dry. Then rub them through 
a fine sieve, add i oz. of butter, a teaspoonful of sugar, 
salt and pepper to taste. 

Liver Stuffing for Quails, etc.-— Cut § lb. of 
calfs liver, 3 oz. of veal, 2 rashers of bacon into 
very small pieces. Melt a piece of butter in a saute 
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pan; put in the meat, one small onion chopped fine, 
i teaspoonful of mixed herbs, season with salt and 
pepper, and fry. Then pound in a mortar, rub 
through a wire sieve, add the yolk of an egg, mix well; 
season again to taste. 

Truffle Forcemeat. —Pass i lb. of veal, i lb. of 
ham three or four times through a mincing machine. 
Then pound smooth in a mortar. Chop finely i shallot 
and a half bottle of truffles and add them to the meat, 
season with salt and pepper, moisten with the liquor 
from the truffles, and add a little sherry: 

Tomato Ketchup. —Fill a large chatty with 
tomatoes. Simmer slowly until soft; pour off the 
liquor and pass the pulp through a fine sieve, weigh, 
and to every pound allow i oz. onion, i oz. garlic, i§ 
saltspoonful salt, pounded to a paste, the juice of 2 
limes, 1 pint chilli vinegar. Pass the onion paste through 
a sieve, mix it with the vinegar, and add it with the lime 
juice to the tomato pulp. Boil all together gently 
until it thickens. Bottle and cork well, when cool. 

. Chilli Vinegar. —Cut into halves 4 oz. green 
chillies lengthwise, put them into an earthen^vare 
pickle jar, add a glass of sherry, a teaspoonful of sugar. 
Pour over a quart of boiling vinegar; stand for four 
days. Then strain and bottle, and cork well. 

Pickled Onions. —Peel small onions, and leave 
them in a bowl 'well-sprinkled with salt for one night. 
Wash them in the brine the next morning, dry them 
in the sun, turning occasionally. Boil sufficient 
vinegar with dried chillies and peppercorns to cover 
onions, allowing 6 chillies and 2 teaspoonfuls of 
pepper to a pint of vinegar. Boil the vinegar, pouf 
over onions, bottle when cold. 
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TEA CAKES. 


Almond Balls. 
Children’s Cake. 
Christmas — 
Cream Tea Cakes. 


Wisbech Cake. 


Domino Cakes. 

Hot Cross Buns, 

Madeira Cake. 

Sponge Jam Sandwiches. 


Almond Balls. —Blanch lb. of sweet almonds with 
I- oz. of bitter ones and pound them thoroughly, adding 
a little white of egg to prevent them oiling. Mix ■§ lb. 
of finely pounded sugar and form them into bails on a 
sheet of "wafer paper placed on a sheet of greased paper 
on a baking sheet. Place a glace cherry in the centre of 
each, dust them with pounded sugar and dry rather 
than bake them in a cool oven. Trim the wafer paper 
round the cakes, and store them in a tin box. 

Children’s Cake.— i lb. butter, 6 oz. of currants, 
i lb of sugar, i lb. of dried flour, 2 teaspoonfuis of 
baking-powder, 6 eggs, i teacupful of milk, 2 oz. of 
sweet almonds, i oz. of candied peel. 

Beat the sugar and butter to a cream; w^ash, pick 
and dry the currants, whisk the eggs, blanch and 
chop the almonds, and cut the peel into slices. When 
all these are ready, mix the dry ingredients together, 
then add the butter, milk and eggs, and beat the 
mixture well for a few minutes. Put the cake into a 
buttered mould or tin lined with paper, and bake it 
for rather more than one and a half hours in a moderate 
oven. 

N 



Christmas Plum Cake. —| lb. of butter, lb. 
of castor sugar, | lb. of sultanas, ^Ib. of currants, f oz. 
of mixed candied peel, i lb. of prepared flour (can be 
obtained from any European store), lo eggs and milk. 

Dry the flour on a sheet of white paper, put the butter 
and sugar into a mixing dish, and put in front of the 
fire till quite soft. Clean the fruit, carefully dry and 
cut the peel into thin threads; lay the fruit on the paper 
with the flour. Then beat up the sugar and butter 
into a cream by hand, break in the eggs one at a time, 
beating well after each egg. When all are in, add the 
flour, fruit and milk until it is the consistency of cream, 
and bake in square tins lined with buttered paper. 

Cream Tea Cakes. —Rub 2 oz. of butter into 
4 oz. of flour, make a well in the centre, in which put 
I oz. of sugar and one egg. Now add a teaspoonful 
of baking powder, with a little more than a quarter of 
a pint of thick sour cream, and mix the whole quickly 
into a paste, roll it very lightly, cut it into rounds with 
a floured tumbler, and bake them in a brisk oven. 

Domino Cakes. —These are easily made and are 
very pretty for afternoon tea. 4 oz. of butter, 

1 lb. of sugar, 3 eggs, | cup of milk, i lb. of flour, 

2 tablespoonfuls of baking-powder. Beat butter 
to a cream and add sugar, the well-beaten yolks of 
eggs and milk. Stir up flour and baking-powder, and 
finally drop in lightly the stiffly beaten whites of 3 
eggs, and bake fifteen minutes in moderate oven. 
Bake mixture in large shallow tins, only filling enough 
to make cake about half an inch thick when cooked. 
When cool, ice the cake with white icing. Allows to 
set, then cut into small oblongs about three inches 
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long and one inch and a half wide. Melt a little 
chocolate and with a small brush paint spots to 
represent dominoes. 

Hot Cross Buns. — i lb. of flour, J lb. of sugar, i oz. 
yeast, | seer of warm milk, ~ lb. butter, I lb. currants, 
good pinch of salt. Take a large warmed pan and 
mix in the flour, sugar and currants, make a hole in the 
middle of the mixture, and put in the yeast and half the 
milk, w’arm • mix into a stiff paste, then set the pan 
before the fire (covered with thick cloth) until when 
the leaven commences to ferment, melt the butter and 
add to the mixture with the teaspoonfui of salt ; beat into 
a dough : a little more milk can be added if required. 
Cover with a cloth and allow to rise for half an hour. 
Then shape into buns and set on greased baking-tins 
well apart; cross and bake in quick oven. 

Madeira Cake.—|- lb. of butter, f lb. flour, i lb. 
castor sugar, the grated rind of 2 limes, i oz, of 
candied peel, 5 eggs. 

Beat up the butter and sugar in a bowl to a nice 
cream, add the grated lime rind and the eggs, one at a 
time, beating vrell after each egg. When the mixture 
is very light and creamy, stir in the flour very lightly, 
pour the batter into round tins lined with w'hite buttered 
paper, dust with sugar, and lay on a large thin slice of 
citron peel. Cook in moderate oven. Should make 
two nice cakes. 

Sponge Jam Sandwiches. —Make two nice flat 
pieces of sponge cake about the thickness of buttered 
toast and spread it with any nice jam; lay one on top 
of the other, then cut it into small diamond-shaped 
sandwiches. 
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Wisbech Cake. —Whisk 4 eggs with 8 oz. of sugar 
in an egg-bowl over a saucepan of boiling water until 
light, then remove them from the fire and mix in 8 oz^ 
of sifted flour. Pour the mixture into two round 
shallow tins, greased and papered, and bake very 
carefully in a moderate oven about half an hour. 
When the cakes are done, turn them out very gently, 
and when they are cold, spread one with coffee butter 
icing, place the other on the top, cover with soft icing, 
and sprinkle them thickly with desiccated cocoanut. To 
make the coffee icing, beat 4 oz. of butter with 6 oz. 
of sifted icing sugar, adding a few drops of coffee 
extract; and for the soft icing mix 6 oz. of icing sugar 
with a few drops of vanilla and a spoonful of water in 
a stew-pan on the stove until warm. 
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INDEX TO RECIPES. 


All Blaze, 97 
Almond Ball Cakes, 177 
American Chowder, 121 
Anchovy a la Khandalla, 137 
— and Fancy Butters, 
”3 

— Sandwiches, 1 67 
Apricot Jelly en surprise, 140 
Artichokes and Mushroom 
Sauce, 160 


Baked Pears, 152 
— Salmon (tinned), 120 
Bananas au Gratin, 148 
— Cream Ice, 149 

— Fried, 149 

— in Flame, 148 
Barley Water, 171 
Bechamel of Fish, 121 
Beef Tea, 171 
Bhendies, Fried, 159 
— on Toast, 159 
Bombay Curry Powder, 105 
Boned Quails, 138 
Bouillon, 117 

Brain Mould with Mushrooms, 
123 

Braising for Poultry and 
Joints, 131 
Breakfast Brawn, 97 
Brinjals, Fried, 159 
— Patties, III 


Browning for Stocks and 
Gravy, 116 

Bubble and Squeak, 112 
Buttered or Scrambled Eggs, 

163 

Calf’s Brain a la St. James, 
102 

Caviare d’Auteuil, 114 
— Toast, 136 
Celery Ragoiit, 159 
Ceylon Curry Powder, 105 
Champagne Souffl^ Hi 
Charlotte Meringue, 142 
Cheese Brinjals, 125 
~ Soum^, 135 
— Straws, 134 
Chestnuts, 153 

Chestnut Stuffing for Turkeys, 

175 

Chicken a la Abbaye, .129 

— a la Karachi, 127 

— a la Nene, 127 

— and Tomato Sand¬ 

wiches, 167 
— Casserole, 124 
— Cream, 172 
— Essences, 171 
*— Mulligatawny, 117 
— Quenelles, 124 
— Salad, 123 
Children’s Cake, 177 
Chilli Vin^ar, 176 



182 


Chocolate Toffee, 153 
Christmas Plum Cake, 17S 

— Pudding, 143 

Claret Jelly, 141 
Clear Stock, 116 
Cocoanut Rice, 107 
Cold Turkey eii Aspic, 109 
Cornish Savoury, 137 
Crab Salad, 119 
Cream Cheese, 135 
— Diplomate, 148 
— Tea Cakes, 178 
Croustades of Rabbit (tinned), 
128 

Croutes a la Gymkhana, 138 
— au Foie Gras, 137 
Crumb Pudding, 172 
Cucumber Chutney, 108 
Curry for Cold Meat, 104 
— Paste for a quick Curry, 
104 

— to make, 103 


Date Roll, 145 
Devilled Bones, 112 
— Walnuts, 114 
Domino Cakes, 178 
Dormers, 112 

Eggs and Cheese Sandwiches, 
168 

— and Cress Sandwiches, 

168 

— and Kidneys, 162 

— and Tomatoes, 163 

— cooked in a plate, 162 

— Farcies, cold or hot, 139 

— Fried with Onions, 162 

— in Gravy, 162 

— Pickled, 163 

— Savoury, 163 

— with Mushrooms, 163 . 


Fairy Pudding, 145 
Fillet a la Carlton, loi 
Fillets of Fish, 121 
Fish a la Parmesan, 122 

— ■ Cakes from Tinned Sal¬ 

mon, 120 

— Eggs, 120 

— Sandwiches, 166 
Florentine Rice, 164 
French Ice, 151 
Fresh Milk Cheese, 136 
Fricassee of Tripe, 98 
Fried Chicken, 101 
Fruit a la Chantilly, 147 

— Creams, 147 
— Salad, X47 

Gateau Marie, 142 5 

Green Fig Jam, 156 
Guava Ch^eese, 155 
— Jelly, 155 

Guinea Fowl a la Francaisc, 
zoo 

Haricot Beans, Dressed, 158 
Flarvey’s Sauce, 175 
Horseradish Sauce, 174 
Hot Cross Buns, 179 
Hot Pot, 98 
Hulwa, 154 

Ice a la Russe, 150 
Imitation Foie Gras, 138 
Indian Country Captain, 102 
— Kababs, io6 
— Prince, 121 
Irish Stew, 99 

Italian Mashed Potatoes, 15S 
— Risotto, 164 

Jellabees, 154 
Jugged Hare delicious, 125 
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ugging, 132 
unketj 172 

Kidney in Onions, 100 
— Saute with Potatoes 
or Cheese, loi 

Knol-Khol, substitute for Arti¬ 
chokes, 159 

Lamb Cutlets a la Pont Royal, 
128 

— Cutlets with Asparagus 
Tips, 130 
— Saute, 100 
Lemon Curd for Cheese-cakes, 
144 

Sponge, 146 

Liver Stuffing for Quails, etc., 

175 

Macedoine de Legumes, 157 
Madeira Cake, 179 
Madras Curry Powder, 105 
Mango Chutney, 107 
—- Fool, 14S 
— Jam, 156 
Marinade, 131 
Marrow Bones, 134 
— Toast, 134 
Mayonnaise Sauce, 174. 
Milanese Macaroni, 164 
— Rice, 164 
Milk Jelly, 172 
Mince in Croutons, no 
— Sandwiches, any sort of 
Cold Game, etc., 167 
Mincemeat, 143 
Mint Chutney, 108 
Mixed Fruit Ice, 149 
Mock Saddle of Minton, in 
Moli, 106 

Mushrooms (Tinned, with 
Cream), 160 


Mutton Cutlets a la Russe, 128 
— Mulligatawny, 118 

Nesselrode Pudding, 142 
Norfolk Dumplings, 146 
Nut Sandwiches, 161 

Onion Pudding, 161 
Onions, Pickled, 176 
Orange Jelly, 141 
Ox Tail Soup, 118 
Oysters, Broiled, 170 
— Devilled, 119 

— to keep, 119 

Fallow, 106 
Partridges a la Raja, 129 

— in Cabbage, 124 

— Salmi with Claret, 

125 

Peaches in Brandy, 153 
Peas, Dressed (tinned or fresh), 
158 

— Jugged, 158 
Peppermint or Vanilla Toffee, 
^53 

Pigeon Cutlets, 125 
Pine Apple Toast, 144 
Porter-house Steak, 99 
Port Wine Sauce, 175 
Potato Chutney, 108 
— Duchesse, 157 
— Pie with Mushrooms, 
no 

— Sautes, 157 
— with Cheese, 158 
Potted Ox Tongue, 138 
Prawn Cream in Tomatoes, 136 
— Paste, 136 

Prunes in Cherry Brandy, 154 
— Mince, 109 
— Pudding, 143 
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Pulled Bread, 139 

Raw Beef Extract, 173 
— Sandwiches, 173 
Rice, to boil, 107 
Roast Snipe, 138 
— Tinned Fowl, 169 
Russian Steak, 110 

Salad, French, 165 
— Lettuce, 165 
Salmon a la Mode, 122 
Salted Almonds, 115 
Sardines and Cucumber Sand¬ 
wiches, 166 
— Toast, 137 
— with Onions, 114 
Sauce, Epicurean, 175 
— Tartar, 174 
Savoury Lentils, 160 
Scallops of Veal a la Londrcs, 
130 

Scotch Woodcock, 139 
Scrambled Eggs with Oysters, 
170 

Sea Pie, 99 

Sir Watkin’s Pudding, 141. 
Soup, Flints on making, 116 
Spanish Stew, 99 
Sponge Jam Sandwiches, 179 
Stewed Chicken with Rice, 170 
Strawberry Ice, 149 
Stuffed Tomatoes, ill 
Succotash, 160 
Sweet-Bread d, la Savoy, 102 

Tamarind Chutney, 108 


Tender Cutlets for Invalids, 
172 

Tinned Beef with Mushrooms, 
169 

— Hare, Jugged, 169 
— Soup, 169 
Toad in a Hole, loo 
Toast Water, 171 
Tomato and Cheese Relish, 135 
— and Onion Pie, 161 
— Chutney, 108 

— Croutes, 114 

— Hash, 110 
— Ketchup, 176 
Treacle from Cane Sugar, 156 
— Pudding, 145 
Tripe to dress, gS 
Truffle Forcemeat, 176 
Turkey a la Vienne, lio 
— Braised with Oyster 
Sauce, 132 

Vegetable Goose, 159 
— Pie, 160 
— Stock, 117 
Vtnison, 133 
Violette Ice, 150 

Walnut Nougat, 152 
Whisky Apples, 152 
Wild Duck, Roast, 126 
Wisbech Cake, 180 
Worcester Sauce, 175 

Yorkshire Pudding, 146 

Zamraglione, i a6 



A druertisenients . 


A dirty mark 

on your paint may only look this size to 

you, but it looks this your 

visitors—^perhaps bigger, especially 

on white paint. One huger mark makes 

the whole door look dirty — one touch 

of Zog makes the whole door clean* Come—off 
with the dirt— 

Zog it off 

Don’t scrub. Scrubbing scratches. A little Zog 
on a wet cloth rubbed over dirty paint and polished 
off with a clean damp cloth 
or leather will clean paint 
like new. 


Zog cleans 
paint* 

Used in the Royni 
HouseboIdM 
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Natural Feeding of Infants 
Possible to Every Mother. 

The mothers of India who have hitherto been unable tO' 
feed their babies as Nature intended, and have had to depend 
on the poor resources of the unnourishing Indian cow’s 
milk, will rejoice at the discovery of LACTAGOL, a 
harmless product of Nature, which will revolutionise the 
feeding of infants. A glance at the following extract from 
the hursiiig Times should convince the greatest sceptic. 


EXTRACT FROM “THE NURSING TIMES,” 

OCTOBER 12th, 1912. 

LACTAGOL. 

In view of the paramount importance of breast-feeding 
to both mother and child, our readers will be glad to know 
ofithis preparation, which has fust been put upon the market. 

“LactagoP* is a powdered extract of cotton seed, and 
it is claimed by the proprietors that it exercises a specific 
action on the mammary gland, and increases and improves 
the lactic secretion. 

We have had it mider bbserva-ttowi and 
have fourm this cla.im to be SMbsta.ntia.tecl. 
After a few closes a v ery m arked effect was 
noticed on both the quantity and quality of 
the milk, the health of the mother inr^proved, 
and the chi id yyas satisfied. 


If our readers will write to the Manufacturers, mentioning 
<*Khaua Kit^b,” and sending a money order for Rs. 1.8, a trial tin 
will be sent them by return mail. The Manufacturers are— 

E. T, PEARSON fi? CO., LTD. n ^heSSsts!*'^ 

49, WATLING STREET, LONDON. 
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A d-veriisentenis* 


Ever;), side t ears iJ e 
Ci'own :Brand, 


REAL WILTSHIRE BACON 

/Is stpp'ied to HI3 MAJESTY THE KING 

and other members of the Royal Family 

Tlie consanirticn of Harrjss "Wilthhue Barou. e^tecds that d 
any other si'i. or «!e\en cureisi tog the’* 

GOI 4 D MEDAI.S, PARIS, 1889, 1900. 

BaiU '■*■* pmcnta ire made to all p».rts ot tno woild incluil iig 
IJNDI4 where it «tocketl bj all the leaeling merchants 
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A dvertisements. 







BEST 


INDIA. 






Horlick’s Malted Milk 

(In powder form) 

supplies and meets a want in India and all 
Eastern countries, in so far that it simplifies the 
milk question at once. HORLICK’S is always 
pure—safe—and reliable. It requires no 
cooking—Whence its great value when travelling. 

A drink of Horlick’s Malted Milk is not only 
very refreshing, but gives strength and nutri¬ 
ment as well._ 

Packed in Glass Bottles in 3 Sizes. 

Of all Stores d Bazaars in India and the Far East 
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COOKERY BOOKS. 

f*ublished bp 

ThacKer, SpinK. & Co., Calcutta. 


THE INDIAN COOKERY BOOK. A Practical Handbook 
to the Kitchen in India, adapted to the Three Presidencies. 
Containing Original and Approved Recipes in every department 
of Indian Cookery; Recipes for Summer Beverages and Home¬ 
made Liqueurs; Medicinal and other Recipes ; together with 
a variety of things worth knowing. By a Thirty-five Years* 
Resident. Crown 8vo., cloth. Rs. 3 . 

BAKER AND COOK. A Domestic Manual for India. 
By Mrs. R. Temple-Wright, Author of ** Flowers and 
Gardens.” Second Edition, Revised and Enlarged. Crown 
8 vo., boards. Rs. 2 - 8 . 

SIMPLE MENUS AND RECIPES FOR CAMP, HOME, 
AND NURSERY, containing Menus and Recipes for Meals 
in Camp, Afternoon Teas, Station Dinners, Meals for Children, 
and many useful hints for Housewives in India. By Lucy 
Carne. Crown 8vo., paper boards. Rs. S. 

THINGS FOR THE COOK. (Ni’mat Khana.) By‘*SHALOT.” 
A New Cookery Book. Two volumes. . Demy 8vo. VoL 1 .^ 
English, Rs. 2 ; Vol, II., Hindustani, Rs. 2 .' 

WHAT AND HOW? or, WHAT TO HAVE AND 
HOW TO HAVE IT. By Miss £. S. Poynter, Zenana 
Mission, Durbhanga. Rs. 2 . 

OUR AFTERNOON TEAS AND A FEW DAINTY 
PUDDINGS. By Alicia. Crown 8vo., paper covers. Re. 1 . 

BREAD, PASTRY, AND BUTTER-MAKING- By Miss 
Pearson and Mrs. F. Byrde, Crown 8vo., paper. Re. 1 . 

INVALID COOKERY. A Handbook of Cookery for the Sick 
Room. By Miss Pearson and Mrs. F. Byrde, Part I,— 
Invalid Drinks. Part II.—Foods for Convalescents. Part III.— 
Light Sweet Dishes. Crown Svo., paper. Re, 1 . 

SWEETS AND HOW TO MAKE THEM. A Handbook 
for Ladies everywhere, more particularly those in India. By 
Miss Pearson and Mrs. F. Byrde, Crown 8vo., paper. Re. 1 . 

EVERYDAY MENUS FOR INDIA. By W. S. Burke. 

* Long i2mo. Rs, 2 . 
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Recommended for the Bazaar List. 


SPECIAL HINT TO MOTHERS. 


I T may not be out of place to say a few words regarding 
the advertisements of special articles selected for 
inclusion in this little volume, and to point out that 
only those considered to be of special benefit in India 
have been chosen. 

The children’s foods advertised are those which are in 
general use in English hospitals. An important fact not 
generally known is that a child who cannot take one food 
will often thrive and do well on another ; but from the list 
of mentioned foods one is certain to be found which will 
meet all requirements, such as Messrs. Allen & Hanburys, 
Mellin’s, and Savor)'' and Moore, are aUfoods which can be 
depended upon for their nourishing and strengthening quali¬ 
ties. Virol has justly earned a wonderful reputation as a 
pick-me-up for feeble children, also for invalids and the 
aged. It is almost unnecessary to mention Lemco and 
Bovril Extracts of Meat and Horlick’s Malted Milk, such an 
important part do they play in the everyday requirements 
of an Indian household where meat and milk are so often 
unobtainable, and so unnourishing when obtained, that the 
Bazaar list must contain them. 

Fry’s Delicious Chocolates are old friends, and their 
excellence does not permit them to be forgotten. 

Brown and Poison’s Paisley Flour is recommended^ for 
cakes, &c. Harris’s hams and bacon for breakfast. Borwick’s 
Baking Powder for light puddings and pastry, and last but 
not least Van Houten’s Cocoa for the cup that soothes. 

The many uses of Pears’ Soap are as indescribable as 
they are beneficial. 

Zog is a new and wonderful preparation for cleaning paint, 
and should solve many difficulties for the memsahib whose 
ideal is a fresh and dainty home, the attainment of which 
can be obtained only by assiduous attention and removal of 
the naukar log trade mark, his dirty finger prints. 

Your Bazaar list recommendations are now complete. 
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For Infants 

Savory & Moore’s Food has been in general use, both at home 
and abroad, for a great number of years, and it has the reputation 
of being a thoroughly reliable food for infants. As the letter below 
testifies, it is of special value as a diet for infants reared in India 
and the East. 

A iady writing from the United Provinces says:— 

“ I have brought up two children in India on your food, and they 
were splendidly strong and never ill as babies- The eldest of the two 
was 4^ 5"ears out here before going home, and she was just as strong and 
big when she went home as children who have lived only in England. 
The baby started your food when three weeks old, and is thriving," 
GUIDE FOR MOTHERS FREE. 

A useful little Book on the Care and Management of Infants win be sent, 
post free, on application. Address; Savory &; Moore, I,td., Chemists to 
The King, New Bond Street, London. 
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PUBLISHED FORTNIGHTLY. 
Anauat Subscription, Rs. 16 ; Single Copy, Re. 1. 

THE EMPRESS. 

An Illustrated Journal of Current Indian 
Events, Social, Politiced, Sporting, and 
Dramatic. * 


GAN BE HAD AT ALL BOOKSELLERS AND BOOKSTALLS. 


C:iU,cuTTA - - THACKER, SPINK & CO, 










